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In specialty materials and ingredients for 
meat packers and processors, the advantage 
of Fearn superior quality helps you to pro- 
duce products of outstanding merit. 


But Fearn gives an even greater value be- 
cause the advantages of Fearn's experience, 
research, quality and excellence are avail- 
able to you at no increase in manufacturing 
cost. Hence, the extra profit you get by 
using Fearn materials provides a sound 


foundation for sales and profits. 


Ask Your Fearn Representative. 


Fearn Lahoratories. Inc. 
| Dilemafcareny of Fine Food Specials 


701-707 N. Western Ave. 











Chicago. Ill. 














MORE OUTPUT IN LESS TIME WITH 


BUFFALO 
ing Silent Cutters 














BUFFALO Self-Emptying Silent Cutters are available in 
200, 350, 600 and 800 lbs. capacities. The Model 70-B 
(above) cuts and empties 800 lbs. of meat in 5 to 8 minutes. 











Fast, smooth, and cool cutting—BUFFALO Self- 
Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 


Exclusive machine design...including the scien- 
tific BUFFALO knife arrangement...assures a 
fine textured, high yielding emulsion, free from 
lumps and sinews. The knives give a clean, 
shear draw cut and open all meat cells...allowing 
maximum moisture absorption and higher yield. 


Inspection of the batch is constant because the 
meat is always in clear view. This complete con- 


trol eliminates possibility of burning or shorten- 
ing the emulsion. 


The air-operated self-emptying device speeds up 
production. A batch is completely emptied in a 
few seconds...saving time and labor. These, plus 
many other BUFFALO features materially reduce 
cutting time. We have many letters from users 
proving this statement. Write for our free catalog. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 
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The G-E ** 





For dependable refrigeration, 
plus LONG SERVICE LIFE, turn to G-E 


If the motor of your automobile operated at the 
same speed—and for the same number of hours 
per day—as the average commercial refrigera- 
tion compressor, in ten year’s time your car 
would travel approximately 700,000 miles! 


While this would be terrific punishment for 
the average car, it’s “duck soup” for G-E 
“Scotch Giant” refrigerating machines, because 
long life is a basic consideration in their design 
and manufacture. 

G-E design—makes for long life through 
proper selection and application of many kinds 
of raw materials . . . through positive and de- 
pendable lubrication . . . through coordinated 
engineering of compressor, condenser, motor 
and controls. 

G-E manufacture—makes for long life through 
precision machining to close tolerances . . . 
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Scotch Giant’’ Condensing 
Unit—heart of the refrigeration system. 
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through advanced techniques in production... 
through skilled, painstaking workmanship. 

G-E testing—makes for long life through hun- 
dreds of routine parts tests and inspections . 
through factory “run-in” and “life” tests . . . 
through field service tests. 

These are just a few of the reasons why it will 
pay you to specify G-E “Scotch Giant” Con- 
densing Units when planning postwar installa- 
tions. And remember, there are three points that 
add up to LOW OWNING COST—low mainte- 
nance cost, low operating cost, long service life. 
You get them all when you useG-E refrigeration 
equipment. General Electric Company, Air Condi- 
tioning and Commercial Refrigeration Divisions, 
Section 4824, Bloomfield, New Jersey. 
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Hear the General Electric Radio Programs: The “G-E ALL-GIRL ORCHESTRA”, Sundays, 10 p.m., EWT,NBC..."'THE WORLD TODAY” News, Every Weekday 6:45p.m.EWT,CBS 
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This photo shows 
method of cou re 
weighting heavy ¢ 
so it can be easily 
opened. It also shows 
splash proof motor and 
moisture and dust# 
proof cover on positive 
drive. 


Eo 


This photo shows how 
mixer tilts for ease in 
emptying. Note how 
motor is now out of 
the way for cleaning. 
Also note efficient de- 
sign of paddles and 
heavy duty shafts. 
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Advantages of Vacuum Mixing 
with this Globe Mixer 






1. Saves 20% in casing costs. 


2. Increases yield. 
3. Reduces spoilage. 


4. Improves quality and color. 
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MARITIME COMMISSION 


UNITED STAI 


MERIT FOR OUTSTANDING WAR ?* 


29 YEARS OF SERVING THE ME 
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The Globe Vacuum Mixer, because of the new : , Pel 
itive drive of the mixing paddles, has a strong- : ») 
ore direct and smoother operating mechan- 
This feature, exclusive to Globe, assures 
life, improved operation and lower main- 
be costs. 
T perfect helix paddles, moving positively, 
the batch so thoroughly that spices can be 
ped into one end and the finished batch will 
spiced evenly throughout. 
The Globe mixer is built for heavy duty work 
i requires a minimum of attention. Utilizes 
p to 29” of vacuum. Has air jack for automat- 
ully lowering the tub which tilts to a horizon- 
il position for ease in emptying. Fitted with 











uiliary hand crank for tilting tub in emergency. 


Positive Drive Advantages 


thout effort. I. Avoids broken gears. Illustration shows how positive drive ar- 
Mixing shafts have vacuum tight Chevron- rangement eliminates usual stresses on any one shaft, thus 
ype packing. The anti-friction roller bearings assuring smooth operation and minimizing maintenance. 


grease-sealed against moisture and dust. 2. Positive drive places equal torque on each paddle shaft, avoid- 
The Globe Vacuum Mixer is the finest vacuum ing the driving of one shaft by gear from another. 


mixer yi izes d s . F 

— cm buy. In sizes from 400 lbs. to 3. Long-lived, smooth operating roller chain runs in oil and is en- 

‘ » Capacity. closed in oil-tight, moisture-free case. Long, trouble-free, 
quiet-operating service life assured. 


PROMPT DELIVERY 4. Large steel sprockets make smooth operation and guarantee 


IN 700 AND 1000 LB. MODELS long life. 


THE GLOBE COMPANY 


000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


ACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


kinforeed cover is counterweighted to open 
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Armour’ 
Navoral Casing? 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Natural Casings are your 
wise choice, 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 


But that’s only half the story. Armour’s 
Natural Casings keep your sausage as fresh 
and tasty as it looks! Seal in the rich goodness 


longer . . . so customers always get your 
product at its best! 


There’s a wide variety of Armour’s Natural 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 








If you are making sau- / 
sages for the Armed / 
Forces...use Armour’s / 
Natural Casings and / 

be sure they will meet / 

all requirements. 4 
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MEAT REGULATIONS 
TO GET SPOTLIGHT 
AT NIMPA MEETING 


RACTICALLY all arrangements 

have been completed for the third 

annual meeting of the National Inde- 

t Meat Packers Association, to 

be held at Morrison hotel, Chicago, on 
April 12, 13 and 14. 

Price ceilings, rationing and subsidy 
regulations and restrictions on pack- 
inghouse equipment and supplies will 
reeive much attention at the NIMPA 
meeting and prominent officials will dis- 
cuss various phases of the government’s 
wartime meat program. 

Activities on Wednesday, April 12, 
will be confined to a general member- 
ship luncheon for members only and 
six regional meetings at which direc- 
tors and regional vice presidents will 
be elected. 

Thursday morning, April 13, will be 
given over to a business session at 
which George L. Heil, jr., president, 
G. W. Birrell, treasurer, and the six 
regional vice presidents will talk. R. C. 
Pollock, general manager, National Live 
Stock and Meat Board, is tentatively 
scheduled to be the luncheon speaker 
on Thursday. 


Details of Program 


After reports by Wilbur La Roe, jr., 
NIMPA general counsel, and by Arthur 
L. Winn, jr., on manpower and selec- 
tive service, the beef cattle situation 
will be discussed at length. Among the 
topies to be covered are: 1) effect of the 
tattle price directive; 2) results from 
current operations; 3) status of 
NIMPA beef price appeals; 4) fabrica- 
tion of beef and veal; 5) cattle prices 
vs. wholesale and retail beef prices; 6) 
the special 80-cent subsidy; 7) should 
subsidies on other species be reduced 
to increase beef subsidies; 8) amend- 
ment 7 to DFDO 75.2. New regional 
irectors and vice presidents will be 
introduced. The board of directors will 
meet at a dinner on Thursday evening. 

Participants in the government-indus- 
ty panel discussion to be held on Fri- 
tay, April 14, will include: 

Office of Price Administration: Jean 
P. Carroll, director, and John J. Madi- 
fan, assistant director, food price divi- 
sion, Price Section; W. F. Straub, di- 
tector, and James E. Kelley, chief of 
the meat branch, food rationing divi- 
sion, Rationing Section; Thomas I. 
Emerson, deputy administrator for en- 
fureement, and Herman Greenberg, 
thief of the meat and dairy enforce- 
ment branch, Enforcement Section. 

Defense Supplies Corporation: Mary 
P. Enders, administrative assistant han- 
ding livestock subsidies. 
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INSTITUTE REGIONAL 
MEETINGS IN MIDEAST 


The new beef set-aside order, pro- 
posals for correcting inadequacies 
of the cattle ceiling order, the sau- 
sage situation (with particular ref- 
erence to pending regulations) and 
a review of other OPA and FDA 
regulations, will be among the sub- 
jects discussed at two regional 
meetings to be held by the Ameri- 
can Meat Institute next week at: 

Detroit.—Monday, April 3 at 
12:30 p.m. in Parlor F, Hotel Stat- 
ler. Chairman, H. F. Staub, Hy- 
grade Food Products Corp., Detroit. 

Terre Haute.—Tuesday, April 4, 
luncheon at 12:30 p.m. at Terre 
Haute house. Chairman, Robert 
Scott, Home Packing Co., Terre 
Haute. 

Other matters to be discussed by 
staff members at these meetings 
will include the general meat situa- 
tion and outlook, lard, and various 
operating problems. 











War Food Administration: H. E. 
Reed, chief of the Livestock and Meat 
Branch, Office of Distribution; Murray 
T. Morgan, chief of the meat purchase 
division, and E. S. Waterbury, admin- 
istrator of FDO set aside orders, Live- 
stock and Meats Branch; John R. 
Vander Veer, in charge of the facilities 
and priorities section, Livestock and 
Meats Branch, and J. M. Mehl, chief of 
the compliance branch. 

War Production Board: E. O. Ed- 
monds, chief of the meat processing 
machinery and equipment division; 
Harvey Edge, assistant chief, Special 
Equipment Branch, and James A. Law- 
son, chief of the facilities section, Chem- 
icals Bureau. 

F. E. Wernke will lead the discussion 
at the government industry conference 
and panel meeting. 

Mrs. R. M. Kiefer, secretary-man- 
ager, National Association of Retail 
Grocers, will be speaker at the lunch- 
eon on Friday. 





BURNS ‘43 NET HIGHER 











Burns & Company, Limited, Montreal, 
Canada, had a net profit of $340,001 in 
1943, compared to $322,396 in 1942, 
after providing for all charges including 
bond interest, depreciation and income 
tax, according to the annual report to 
shareholders. Net current assets of the 
company increased to $1,200,063, an ad- 
vance of $233,150 over 1942. 

Sales and volume reached an all-time 
high. 








OPA Selects Group 
To Give Advice on 


Rationing Problems 


EPRESENTATIVES of the Amer- 

ican Meat Institute, the National 
Independent Meat Packers Association 
and the National Association of Non- 
Slaughtering Meat Processors and 
Wholesalers, as well as producer, re- 
tail, food chain, restaurant and hotel 
associations have been named by the 
Office of Price Administration as a 
national meat industry advisory com- 
mittee to advise and consult with OPA 
on industry problems arising from meat 
rationing. 

In announcing the completion of the 
committee, Col. Bryan Houston, deputy 
administrator for rationing, declared: 

“This committee is made up of mem- 
bers who represent virtually every seg- 
ment of the meat industry. The farmer, 
the feeder, and the producer of cattle, 
lambs and hogs are represented, along 
with the wholesaler, packer, retailer, 
and restaurateur. National association 
executives and members, representative 
of virtually every stratum of meat han- 
dlers, are included in the roster, and 
OPA regards as of significance the fact 
that all members were selected by in- 
dustry itself. 


OPA Wants Simplification 


“The new committee will occupy a 
position that is unique in OPA food 
rationing. It will function much like a 
board of directors. It will offer sugges- 
tions to OPA for improvement in ra- 
tioning methods and it will thoroughly 
discuss any suggestions offered by OPA 
officials having a bearing on the meat 
industry. Board members will know 
what changes in rationing are contem- 
plated long before these suggested 
changes are embodied in the form of 
new regulations or rules. They will 
give the meat industry ample time to 
debate rationing matters of importance 
and register its reaction to them. 

“It is OPA’s desire to simplify regu- 
lations and amendments of all types 
and that no unnecessary restrictions or 
hardships be placed upon housewives, 
retailers, distributors, packers or any- 
one else. We feel that OPA’s problems 
are as much industry’s concern as they 
are the concern of the public and the 
government. 

“In addition to advising the agency 
on specific problems as they arise, the 
committee will undertake to study OPA- 
industry relations throughout the coun- 
try, and make recommendations for im- 
proving industry understanding of 
OPA policies and OPA understanding 
of industry problems. Members will also 





make continuous and vigilant observa- 
tion of conditions, such as distribution, 
within their particular areas, and ad- 
vise OPA on measures to simplify and 
improve rationing ruzies.” 

It is expected that a call for the first 
meeting of the committee be sent out in 
a few weeks. It will be issued by James 
E. Kelley, formerly head of the Meat 
Rationing Branch, now acting assistant 
deputy administrator for rationing. 

Members of the committee and their 
associations follow: 


J. L. Hennessy, American Hotel As- 
sociation; Frank Boice, American Na- 
tional Live Stock Association; Wayland 
Hopley, Iowa Beef Producers Associa- 
tion; G. N. Winder, National Wool 
Growers Association; John Jirden, Colo- 
rado-Nebraska Lamb Feeders Associa- 
tion; Theodore A. Anderson, American 
Pork Producers, Associated; P. O. Wil- 
son, National Live Stock Producers As- 
sociation; Frank L. Spoon, National 
Association of Food Chains; Ellard 
Pfaelzer, National Association of Hotel 
and Restaurant Meat Purveyors; 

Norman Wilson, National Associa- 
tion of Retail Grocers; Robert T. Eg- 
gert, American Meat Institute; William 
F. Schluderberg, National Independent 
Meat Packers Association; Sidney Rab- 
inowitz and David Bungard, National 
Association of Non-Slaughtering Meat 
Processors and Wholesalers, Inc.; Ed- 
win S. Janssen, National Association 
of Retail Meat Dealers and David Bun- 
gard, New York Council of Wholesale 
Meat Dealers. 





PROTEST CONTAINER ORDER 











The American Meat Institute has 
lodged a vigorous protest with the pulp, 
paper and paperboard division of WPB 
against restrictions on the manufacture 
and use of new fibre shipping contain- 
ers for bacon and other industry prod- 
ucts as provided in an amendment to 
Limitation Order L-317, effective April 
1. Under the revised order, fibre car- 
tons for shipment of bacon are limited 
to 90 per cent of 1942 usage. 


In a strongly worded telegram to 
WPB, the Institute pointed out that 
bacon volume has increased tremen- 
dously over 1942, making it impossible 
to meet requirements with the limited 
quantity of cartons obtainable under 
the revised order. Asserting that the 
order was designed to cover all indus- 
tries, AMI pointed out that “the ab- 
sence of provisions for fluctuation cre- 
ates an untenable position” for the 
packing industry, also.calling attention 
to the shortage of cold storage facilities 
which makes mandatory immediate mar- 
keting of pork cuts and other products. 


Quotas on new fibre shipping con- 
tainers as established under L-317, in- 
clude the following: 


Percentage of 


Product 1942 Usage 
IED -ccececwess'c deeseser tnt tones 100 
BED. ng 6.00.0:6:0004 6600060200060 0200s gene 90 
BEE on Fae deccsecwccsndenavecovecstonce 80 
Animal and pet foods (dry)............... 50 
Page 8 


NEW INSPECTION RULE 
FOR PREPARATION AND 
LABELING OF DOG FEED 


After November 1, 1944, labels for 
dog feed and other animal feeds shall 
not bear any reference to federal meat 
inspection, according to Memorandum 
30, issued recently by the Meat Inspec- 
tion Division, Office of Distribution. Use 
of the inspection legend or establish- 
ment number on such labels has been 
forbidden since 1936. 


Pointing out that Section 16 of Regu- 
lation 18 of the meat inspection regula- 
tions has been revoked by Amendment 
19 to BAI Order 211 Revised, the memo- 
randum sets up conditions for the prep- 
aration of dog feed or similar unin- 
spected product in edible and inedible 
departments of inspected establish- 
ments. These are: 


1.—When dog feed, or similar unin- 
spected product, is prepared in an edible 
product department, sufficient space 
shall be allotted and adequate equip- 
ment provided so that preparation of 
the uninspected article in no way inter- 
feres with handling meat or meat food 
products. Where necessary, separate 
equipment shall be provided for the un- 
inspected article. To assure maintenance 
of sanitary conditions in the edible 
product departments, the operations in 
preparation of the uninspected article 
will be subject to the same sanitary re- 
quirements that apply to all operations 
in edible product departments. 


Preparation of the uninspected article 
will be limited to those hours during 
which the establishment generally op- 
erates under inspectional supervision. 
That is, there shall be no handling, other 
than receiving, of any of the meat, meat 
by-product, or meat food product in- 
gredient of the uninspected article, 
other than during regular hours of in- 
spection. Materials used in the unin- 
spected article shall be limited to those 
which, if offered for use in a meat food 
product, would be accepted for that pur- 
pose. Uninspected article may be stored, 
and distributed from, edible product 
departments, provided that adequate 
facilities are furnished, that there is 
no interference with maintenance of 
sanitary conditions, and that it is prop- 
erly identified. 


2.—When dog feed or a similar unin- 
spected article is prepared in a part 
of an official establishment other than 
an edible product department, the area 
in which the dog feed is prepared shall 
be separated from edible product de- 
partments in a manner similar to that 
required for separation between edible 
product departments and inedible prod- 
uct departments. Sufficient space must 
be allotted and adequate equipment pro- 
vided so that the preparation of the 
uninspected article does not interfere 
with proper functioning of the other 
operations. Inedible materials, dead 
animals, and the like, of whatever 
origin, must be placed in the inedible 
product rendering equipment, and with- 
out undue delay. Preparation of the un- 


inspected product must be s 
to interfere with maintena 
eral sanitary conditions 0 
ises, and shall be subject to inspectiona] 
supervision similar to that exercised 
over inedible product departments, No 
other control will be exercised by this 
division over the ingredients used in the 
preparation of the uninspected product 
prepared outside edible product depart- 
ments. There shall be no return of any 
of the meat and product to edible prod- 
uct departments. Trucks, barrels, and 
other equipment shall be cleaned before 
they are returned to edible product de. 
partments. Unoffensive material pre. 
pared outside edible product depart. 
ments may be stored in, and distributed 
from, edible product departments only 
if packaged in clean, properly identified, 
sealed containers. 

3.—Dog feed or other animal feed 
prepared, in whole or in part, from ma- 
terials derived from cattle, sheep, swine, 
goats, or horses, shall be distinguished 
from articles of human food, so ag to 
avoid distribution of such animal feed 
as human food. To accomplish this, le- 
beling of hermetically sealed, conven. 
tional retail size containers as, for ex- 
ample, “dog feed” will be considered 
sufficient; otherwise, in addition to 
proper identification, the product itself 
must be of such character or so treated 
as to be readily distinguishable from 
human food. 
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PRICE CONTROL GETS 
LIMITED APPROVAL OF 
U. S. SUPREME COURT 


Provisions of the Emergency Price 
Control Act of 1942 were upheld as 
constitutional by the U. S. Supreme 
Court this week in a case involving 
two Boston meat wholesalers. In affirm- 
ing the conviction of the meat dealers 
on charges of selling beef wholesale cuts 
at prices higher than OPA ceilings, as 
a result of which the federal district 
court had sentenced them to six months’ 
imprisonment and $1,000 fines, the Su- 
preme Court said that it did not need 
to rule at this time on the beef regula- 
tion itself since proper court procedure 
had not been used by the dealers. 

The court, in effect, approved the 
Emergency Court of Appeals setup for 
handling appeals from OPA decisions. 

Although the court did not give 4 
broad ruling on the validity of the act, 
it stated that “the standards prescribed 
by the present act, with the aid of the 
statement of considerations required to 
be made by the administrator, are suf- 
ficiently definite and precise to enable 
Congress, the courts and the public to 
ascertain whether the administrator, In 
fixing the designated prices, has con- 
formed to those standards.” 

The opinion said that “Congress could 
make criminal the violation of a price 
regulation” and that Congress has the 
power to postpone injunctions restrain- 
ing the operations of price regulations 
until their lawfulness could be ascer 
tained by appropriate procedure. 
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AUTHORITIES STRESS NEED 
170 GUARD PRESENT: TIRES; 
TERM RUBBER OUTLOOK DARK 


















HIGH SPEEDS 
are among chief 
reasons for pre- 
mature failure of 
truck tires. Photo 
(at left) shows 
damage caused by 
“stepping on the 

gas.” 

"2 
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10 WAYS TO INCREASE 
TRUCK TIRE MILEAGE 


1.—Inflate tires to recommended 
pressure weekly; check pressures 
daily. Be sure valve caps are on. 


2.—Observe speed laws; slow down at 
curves. 


3.—Don’t load tires beyond rated 
capacity. 


4.—Be sure dual tires are properly 
mated. 


5.—Avoid sudden stops and starts; 
don’t scrape tires against curbs. 


6.—Don’t “bleed” hot tires to restore 
initial pressures. 


7.—Use proper sizes and type of 
rims. Repair or replace broken or 
bent rims or lock rings. 


8.—Don’t let tires or tubes come in 
contact with gasoline, oil or 
grease. 


9.—Never use boot or blow-out patch 
in a good tire except in emer- 
gency. 


10.—Be sure wheels are in alignment. 








panded synthetic rubber program 
has now acquired enough mo- 
mentum to produce an estimated 750,- 
00 to 800,000 long tons of rubber this 
year—a quantity more than sufficient to 
satisfy all rubber demands during any 
peacetime year—25 per cent of 
the trucks now in operation may 
be off the highways by the end 
of 1944 due to lack of tires. 
This startling prediction, made 
bya qualified spokesman of the 
B. F. Goodrich Co., stems from 
the probability that essential ci- 
vilian truck needs this year will 
reach 7,800,000 new tires, where- 
as the tire manufacturing indus- 
try, after satisfying military re- 
quirements, can produce only about half 
this amount. Recapping of truck tires 
during 1944 will be limited by govern- 
nental decree to about 6,500,000 tires, 
this authority added. 
Official confirmation that the rubber 
outlook is dark came on March 18 when 
Rubber Director Bradley Dewey, in dis- 
cussing the truck tire situation, told a 
press conference “our present analysis 
of supply and demand shows that we 
vill fall short of meeting all stated ci- 
vilian requirements.” This is due, he 
said, to the demands of war which are 
insatiable and immediate.” The short- 
age of rayon tire cord is also hamper- 
Ing the tire program, Dewey asserted, 
‘plaining that “the whole picture is 
closely tied to and absolutely dependent 
pon completions on time of new pro- 
(Continued on page 24.) 


Af panded s the nation’s greatly ex- 
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SUDDEN IMPACTS can spell instant death 
for best of tires. Stay clear of obstructions. 
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Feature Wartime Packaging at Annud 
A.M.A. Conference and Exposition 


HE wartime and post-war roles of 
I packaging were thoroughly re- 
viewed and graphically illustrated 
this week at Chicago during the annual 
Packaging Conference and Exposition 
of the American Management Associa- 
tion, conducted at the Palmer House 
from March 28 to March 31. With the 
nation’s industrial machine engrossed 
in a tremendous war effort that requires 
supplies of every description to be 
shipped to all parts of the world under 
unprecedented conditions, this year’s 
packaging conference was regarded of 
special importance in pointing the way 
to proper packing and packaging of 
supplies for the home front as well as 
for the fighting fronts. 


Many topics of interest to the meat 
packer and sausage manufacturer were 
covered in the conference sessions; the 
highlights of these talks and discussions 
are summarized in the following para- 
graphs. Perhaps of most direct interest 
to the meat industry was the excellent 
address on re-use of containers given by 
D. E. Rueckert of Swift & Company’s 
supply and research division, which is 
reproduced in substantial entirety in 
this issue (see adjoining columns). In 
the packaging exposition were shown a 
number of devices, methods and ideas 
having meat industry application. These 
are described later in this article and 
pictured on the next page. 


Martin L. Jack, manager of the de- 
partment of conservation of Curtiss 
Candy Co., Chicago, who appeared on 
the March 30 program along with Mr. 
Rueckert and other industry represen- 
tatives who discussed case stories in 
paper conservation and container re- 
use, brought out some points of interest 
to the meat industry. As outlined by 
Mr. Jack, the conservation and re-use 
plan adopted by Curtiss in the fall of 
1941, when the first indications of an 
impending paper shortage became ap- 
parent, embraced the following fea- 
tures: 


Curtiss Conservation Program 


1.—Reduction in caliper or weight of 
chipboard without impairing the pro- 
tective function of the containers. The 
Curtiss organization effected a saving 
in chipboard of 33% per cent in this 
manner. 

2.—Reductions in container sizes. 
Overall box sizes were cut down—“an 
eighth of an inch here or a quarter of 
an inch there”—effecting important ma- 
terial savings when multiplied by thou- 
sands of units. 

8.—Increased counts. Wherever sales 
policies and maximum shipping weight 
restrictions would permit, the number 
of items per box and number of boxes 
per carton were increased. 

4.—Changes in carton shapes. In as 
many cases as possible, shipping car- 
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tons were changed in shape to as near 
cubical as the items to be packed would 
permit. “It is generally recognized,” 
stated Mr. Jack, “that the reduction in 
the size of top and bottom flaps when 
a longitudinal carton is converted to a 


cube results in a paper savi 

proximately 20 per cent.” 
5.—Box and carton reclamation, lh 

the past two and one-half years, 

its box salvage program, the 

company had returned to its Chicago 


ng of ap. 





The Principal Features of Swift & 
Company’s Container Re-Use Plan 


By D. E. RUECKERT @ Research Division, Swift & Company 


BOUT a year ago our purchasing 

department advised us that con- 

tainers were rapidly becoming scarce 

and our company 

would be affected. 

Some of us thought 

that if a shortage 

did occur, it would 

really not affect us. 

Why? We are an 

essential industry, 

processing product 

for the armed 

forces, lend-lease, 

FSCC, war workers 

and civilians. Fur- 

thermore, our prod- 

ucts are perisha- 

ble. Everybody 

D. E. RUECKERT knows we have to 

have containers for 

our products. Even those people in far- 

off Washington on the WPB know that 

we have to have containers. It just 
can’t happen to us. But it did. 

It is no secret that the shortage of 
containers did affect the meat packing 
industry for some time, and that right 
now we are in the midst of a critical 
paper container shortage situation. 

We have always re-used slack bar- 
rels, tierces and metal drums. We still 
do. They save paper containers in enor- 
mous quantities. We have in the past 
year or so discontinued packing a great 
number of small size packages and have 
concentrated on the larger sizes as much 
as we could. This not only saves con- 
tainers but also labor. In all depart- 
ments of the business the following 
questions were reviewed again and 
again: 

1) Can we discontinue the small size? 
2) Can we use larger size package? 
3) Can we decrease the weight of the 
board? 4) Can we handle without a 
package ? 

There were many occasions when the 
answers to these questions resulted in 
a saving in paper board. But there is a 
limit, for unless we adequately protect 
our products, all the effort to raise the 
animals, ship them to market and proc- 
ess the product becomes wasted. 


At any rate, we are not getting all 


the containers we need. We in the oper. 
ating end of the business took a grest 
deal of pride that we were using ep. 
tainers made in what we consider to be 
the lowest possible caliper and in the 
most economical style and shape. We 
felt that if we were asked further to 
reduce our consumption of paper con- 
tainers, it would not be possible to do 
so, for we had done about everything 
possible to economize. 


Swift & Company during the week 
beginning January 23 and ending Janv- 
ary 29, 1944, killed more hogs than in 
any other week in the history of the 
company. This new record is proof that 
there has been an unprecedented mar- 
keting of hogs throughout the nation 
during the past fall and winter. The 
products resulting from his enormous 
quantity of livestock had to be pack- 
aged in containers that were available 
to us. 

The possibility of collecting boxes at 
our branch houses was discussed. In 
general it was found not to be practical 
because of limited satisfactory storage 
facilities. The branch houses actually 
need the containers they receive the 
products in to make deliveries to their 
customers. It was found to be imprac- 
tical to get once-used containers back 
to plants over long distances. 


We had to re-use containers whether 
we wanted to or not and we found the 
answer. It is rather logical that the 
containers to be re-used are those with- 
in each plant’s area—that is, each 
plant and branch house acts as an In 
dependent clearing house for all the 
containers that are readily available to 
it. The balance of the containers are to 
be reclaimed and re-used by local peo- 
ple outside of our own organization. 


Clean boxes from Army camps, large 
and small stores, hospitals and institu- 
tions, in addition to those boxes emptied 
at the individual plant, are used when- 
ever it is possible to do so. Such con- 
tainers, of course, must be acceptable 
to the meat inspection division of the 
Department of Agriculture as to clean- 
liness, as they are to be used for edible 
product. 

(Continued on page 29.) 
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DAVIES 


SMOKED MEATS 


SAUSAGE 


MEAT INDUSTRY CONTAINERS AT WARTIME PACKAGING EXHIBIT 


1—Five-gallon fibre board container with greaseproof liner, use- 
ful for lard, attracted attention of visiting packers. 

2—More efficient and attractive packaging of meats was forecast 
by Du Pont exhibit. Shown examining cellophane steak wrapper 
are Du Pont representatives L. B. Steele and R. J. Crowley. 
3—Designed to supplant steel bands for strapping shipping 
packages, Stur-D-Strap, a laminated fibre product, is shown being 


applied with special tool. 


4—Various types of cartons used by packers were exhibited by 


Dexter Folder Co. 


5.—Cartons used to ship cvinya tushunka to Russia and (bottom) 
for shipping fresh frozen boneless beef to U. S. armed forces 
were shown by Container Corporation. 

6.—Continuous process machine for packaging dry foods and 
similar products, with rated speed of 60 bags per minute, was 
demonstrated by Stokes & Smith Co. 


7.—Protective packaging for meats and other foods comprised 


keynote of Menasha Products Co. display. 


8.—The eye-appeal possible in wrappers and containers was 


graphically emphasized in Milprint display. 





operation more than 4,000,000 boxes and 
tartons, most of which were recondi- 
oned and put into re-use channels. 

M. A. Williamson, publisher of Food 
Industries, discussing the future of 
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quick frozen and dehydrated foods, 
stated that the production of quick- 
frozen meat items increased from 9,- 
000,000 lbs. in 1942 to 13,000,000 Ibs. 
last year. These figures do not include 


meat frozen in bulk for storage pur- 
poses only. 
“The most significant development in 
this particular field,” declared the 
(Continued on page 29.) 
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OSCAR MAYER EMPLOYES' SUGGESTION PLAN 
PAYS EFFICIENCY DIVIDENDS 


INCE its establishment a little more than a year ago, the employe sug- 

gestion system adopted by the Chicago plant of Oscar Mayer & Co. has 
brought in many excellent suggestions from the working force and has paid 
out more than $1,000 in awards to employes. Because of the excellent results 
achieved, the system is now accepted as a permanent part of the Oscar 
Mayer industrial relations program. 

Recognizing the morale value of a means for employes to put ideas about 
their own jobs into action, and the fact that the worker has a more in- 
timate knowledge of his particular job than anyone else in the company, 
the plan makes it possible for any employe to “cash in” on his ideas. The 





PARTICIPATE IN OSCAR MAYER SUGGESTION PLAN 


Henry Schroeder (left) and Jane Heinrich, Oscar Mayer employes, are among 
workers who have taken part in company’s suggestion program. (OM Photos.) 


system is organized on a liberal basis; employes are paid 15 per cent of the 
first year’s net savings resulting from the installation of each suggestion, 
with a minimum award of $5 payable on acceptance. Ideas which have 
merit but are not practical for immediate use receive awards of $1 to $4. 

Suggestion boxes are located throughout the plant and offices at con- 
venient points. The suggestor states the outline of his idea, and the bene- 
fits expected from its installation, on a numbered form available at the 
suggestion box. Retaining the numbered stub, he drops the form into the 
locked box. Boxes are emptied regularly by the suggestion chairman, who 
transcribes the idea onto another form for investigation. If further details 
seem desirable, the number of the suggestion is posted and the suggestor 
is invited to see the suggestion chairman to amplify his idea. 


How Value of Suggestions Is Weighed 


A thorough investigation of the suggestion is then made in the depart- 
ment to which it applies. If it is obviously of no value, the suggestor is 
notified by posting the number. If the idea has merit and the department 
head concerned is sold on it, the suggestion goes to the suggestion commit- 
tee, composed of the superintendent, plant engineer, the chief industrial 
engineer, and the suggestion chairman. This committee considers each sug- 
gestion on its merits, each member contributing his thoughts on the prac- 
tical value of the suggestion from the viewpoint of his department and of 
the plant as a whole. The committee has the final power to accept or reject 
suggestions. Those rejected are posted and the suggestors notified. They 
may be reopened on receipt of additional information or on the request of 
operating department heads. Those accepted are forwarded to the sugges- 
tion chairman for final award, subject to the approval of the plant manager. 
Ideas which show a net annual saving receive an award of not more than 
$25 on acceptance, and the balance of 15 per cent of the savings at the 
end of the first year. 

Photo at left shows Henry Schroeder, meat receiving clerk, whose sugges- 
tion of a simplified system of handling calves is expected to produce savings 
of more than $1,000 annually. In photo at right, Jane Heinrich, sausage wrap 
and pack, drops a new idea into one of the suggestion boxes. Many con- 
sistent winners are among the mechanical department employes, who have 
made valuable suggestions on improving machinery. Another frequent con- 
tributor is George Hoff, sausage smoker, who has proposed numerous im- 
provements in sausage smoking processes and equipment. 
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Above-Quota Killer Must 
Set Aside More Army Beet 


H. Graver Co., Chicago pa 
deliver to U. S. governmental agent 
80 per cent of the company’s future 
production of Army style beef 
the terms of an administrative orde 
issued by WFA this week. / 


Issuance of a license under FDO 7 
to H. Graver Co. has been held up sings 
September, 1943, pending decision of an 
action brought against the company by 
WFA, charging that the com 
slaughtered 15,139,054 Ibs. of Meat in 
excess of its quotas from October, 1949 
through June 30, 1943. Meanwhile the 
company was permitted to 
slaughtering on the basis of its pre. 
vious registration under Meat Restrie. 
tion Order 1. The company concurred 
in a stipulation setting the amount of 
excess slaughter at 15,139,054 Ibs. of 
this amount 13,151,092 Ibs. was beef, 


Since September 1, 1943, all slaughter 
quotas have been suspended, but feder- 
ally inspected packers are required to 
set aside 50 per cent of this output of 
steer and heifer beef meeting Army 
specifications. Under the terms of the 
WFA suspension order H. Graver Co. 
must deliver to governmental agencies 
30 per cent of such beef over and above 
the present amount of 50 per cent re- 
quired by DFDO 75.2. The additional 
30 per cent will be credited to the com- 
pany’s excess deliveries until 13,151,092 
Ibs. has been offset. If set-aside re- 
quirements under DFDO 1752 are 
changed the company will receive 
credit on its excess deliveries of the 
difference between the set-aside require- 
ments and 80 per cent of its total pro- 
duction of Army style beef. 

An action charging criminal viola- 
tions of WFA regulations governing 
slaughter is now pending in the U. 8. 
district court. In this case, based on 
the charges contained in the adminis- 
trative action brought by WFA, the 
government cites 15 violations of the 
meat slaughter regulations. 





BEEF SHORTAGE IN BUFFALO 











Suggestions that about $25 per head 
for slaughtered cattle be established as 
an adjustment through packer subsidy 
payments and some differential in the 
freight rate which can be taken into 
account, have been made at OPA head- 
quarters in Washington as a possible 
solution of the current dispute between 
OPA and Buffalo, N. Y., packers. 

Meanwhile there were increased evi- 
dences of the beef shortage in Buffalo. 
Public markets, dependent almost en- 
tirely on supplies from local packers, 
were practically out of supplies. 

Sen. James M. Mead of Buffalo ex- 
pressed himself as “highly pleased” at 
the decision of OPA Administrator 
Chester Bowles to send an accountant 
to Buffalo to help solve the dispute. “I 
am keeping after Mr. Bowles,” he said, 
“and will continue to keep after him 
every day until this is finished.” 
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‘AT PETERS PACKING CO., McKEESPORT, PA. 


< 


WEAR-EVER § 


TRADE MARK 


REG. U.S. PAT OFF, 


You just naturally get more work done per man-hour when you make 
a man’s work easier. Like lightening meat trucks so they are easier 
to shove. And making meat tubs lighter to lift. 

The best way to do that is with aluminum. Besides being an energy 
saver, aluminum measures up in every other way for meat handling. 


Easy to clean. Non-rusting. Never needs refinishing. 


How well it stands hard use is shown by the excellent condition of 
the Wear-Ever Aluminum trucks at Peters Packing Company after 
eight years of daily use. After the war, Wear-Ever will make trucks 


that are even stronger. 


é ats re Pe ah i ; 
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BACK UP LARD PROMOTION BY 


ARTICLE XIil 
Operating Problems 


HE production of quality lard de- 

I pends on adherence to certain fun- 
damental principles which may be 
followed by every progressive packer, 
whether his output of this important 
industry product is large or small. 
These basic principles of lard produc- 
tion are set forth in a series of articles 
prepared by the American Meat Insti- 





— 


Making Better Lard 


tute, which have been appearing each 
week in THE NATIONAL PROVISIONER. 
By following these recommendations, 
all packers can produce a good grade of 
lard that will win and retain consumer 
acceptance. Although important at all 
times, the output of quality lard is par- 
ticularly vital at present, in view of the 
favorable position of lard under ration- 


ing regulations and in view of the cur- 
rent promotional campaign being cop. 
ducted on behalf of lard by the Amer. 
ican Meat Institute. 

This twelfth and final article in the 
series, in question and answer form, 
takes up some specific operating prob. 
lems which are frequently encountered 
in lard production: 


1.—If analysis shows lard to be high 








“Certainly we'll pay more for 
‘ that satin-like Votator finish?!”’ 





* Trade Mark Registered U. S. Patent Office 
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LARD BUYERS may not say it that way, but 
that’s what they mean. Looks are not deceiving 
when it comes to quality in lard—the super- 
smooth texture of Votator-processed lard is 
evidence of Greater uniformity and stability. 
Both sales opportunities and Votator manufac- 
turing facilities favor installation now! Write 
The Girdler Corporation, Votator Division, 
Louisville, Kentucky. 





A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 


A GIRDLER PRODUCT 


in free fatty acid, what can be done to 
lower it? 

1) Render killing fats the day ani- 
mals are killed. Never hold them over- 
night. Fats contain enzymes that cause 
the fat to break down, producing free 
fatty acid and glycerine. Enzymes do 
not rest on their shovels; they continue 
to work on the fats until destroyed by 
heat. 

2) Render cutting fats sooner. Chill 
the carcasses rapidly. Hold carcasses as 
cold as possible, but do not freeze. Be 
sure the chill room is uniformly cold. 
It is important to know the tempera- 
tures in the chill room, not guess at 
them. Enzymes work on cutting fats 
just as they do on killing fats, although 
they do not produce free fatty acid 
quite as rapidly under the same condi- 
tions. Enzymes always work slower at 
colder temperatures. 

3) Do not overcook. Overcooking— 
especially in a steam tank—produces an 
unnecessarily large amount of free 
fatty acid. Reduce the cooking time as 
much as possible. 

4) If sweet pickle fats are used, they 
may be the cause of high free fatty 
acid. Sweet pickle fats are always high 
in free fatty acid. Either do not include 
them, or render them separately and 
then caustic soda refine them. 

2.—If analysis shows lard to be low 
in stability, what steps may be taken 
to improve it? 

The same factors that produce high 
free fatty acid often reduce stability. 
Check your operating procedure for 
those points. In addition, there are a 
number of other factors that affect 
stability without changing the free 
fatty acids. Some of them are as fol- 
lows: 

1) Dissolved iron and copper. Dis- 
solved iron can get into the lard from 
freshly formed rust; dissolved copper 
from brass valves and fittings. Copper 
is much more destructive to stability 
than the same amount of iron. If these 


| metals are the cause of loss of stability 


in your lard, replace all brass with iron, 
and avoid soluble rust. 

2) Contact with cracklings. Remove 
lard from cracklings as soon a8 possible, 
because contact with cracklings lowers 
stability. 

3) Refining (bleaching). Often lard 





(Continued on page 34.) 
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NEVERFAIL| 


P7Yro-Scasonin 





3-DAY HAM CORE 


“The Man Who Knows’’ 





“The Man You Know’’ 


MAYER’S 
SPECIAL 
SEASONING 


Keep customers asking for 
your brand! Be sure of 
vnitorm, tempting flavor by 
sing Mayer's Special Sea- 
sonings, made from the 
world’s choices? natural 
spices, expertly blended to 
Your private formula. 






- . “> 
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WW, IS THE NEVERFAIL 3-Day Ham Cure used by so many suc- 
cessful ham packers? Because these packers have found that it earns 
extra profits ... both at the production end and at the sales end of 
their business. 

In the first place, the NEVERFAIL 3-Day Ham Cure always produces 
hams which readily command the highest price you are permitted to 
ask. For even, eye-catching pink color, for firm yet juicy texture, 
and especially for that good, old-fashioned, full-bodied ham flavor, 
Neverfail brings out the best that's in a ham. But it does more! It adds 
a distinctive, aromatic fragrance because it “Pre-seasons’ the meat. 

At the production end of your business, the NEVERFAIL 3-Day Ham 
Cure boosts profits by reducing the time in cure. It enables you to 
turn outa larger volume with your present equipment, space and labor. 
It even reduces the amount of capital soaked away in curing vats, and 
thereby enables you to operate more “flexibly” and profitably. Write 
today for complete information about the NEVERFAIL 3-Day Ham 
Cure ... and also the NEVERFAIL Bacon Cure. 


H. J. MAYER & SONS CO. 
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6819 S. Ashland Ave., Chicago-36, III. 
Canadian Plant: Windsor, Ontario 
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Fast, Safe 
INSTO-GAS 
TORCHES 


for Packers 





Singeing hogs with Insto-gas torch. 


HE instant-lighting Insto-gas torches 

produce a clean, blue flame, with no 
soot, no smoke and no monoxide gas. 
They are safe to use in enclosed rooms. 
Packers find that light-weight Insto-gas 
torches are far superior for— 


Singeing—Carcasses of all kinds. 


Thawing— pipes and sewers and freeze- 
ups of products such as tallow, lard and 
resin in pumps and piping. 

Plumbing and Electrical —\ead and 
solder work. 


General plant maintenance. 


Insto-gas torches are the only ones 
listed by Underwriters and Factory Mu- 
tuals Laboratories and are recommended 
by leading Safety Engineers. 





Insto-gas torches are made in five sizes 
with flames ranging from pencil flame on 
the No. 1 toa 24” blast flame on the No. 5. 


Write today or use coupon 
for Free Insto-gas bulletin. 
———mmae MAIL COUPON. ..——— —. 


INSTO-GAS CORPORATION—DETROIT 7, MICH. 
Please mail Insto-gas Bulletin and name of nearest distributor. 


Name 





Address 
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Recent Orders by 
War Agencies 











EVERAL orders dealing with coop- 
erage prices have been issued by the 
Office of Price Administration recently. 


To permit greater production of bar- 
rels for packing pork, OPA has raised 
the ceiling prices for staves and heading 
produced from wide sap, red oak, chest- 
nut and gum to the levels provided for 
ash staves and heading, pork grade, 
from which pork barrels are made. 
Prices for finished pork barrels will be 
no higher than those provided in the 
past for ash barrels, pork grade. 


OPA also announced the establish- 
ment of uniform ceiling prices for 
“tight” barrels made from hardwood 
staves and heading and manufactured 
in the area west of the states of Min- 
nesota, Nebraska, Kansas, Oklahoma 
and Texas. New prices for this area are 
approximately 13 per cent higher than 
previous ceilings and are the same as 
those provided for the Upper producing 
area. The 50-55 gal. oak barrel will now 
have a producer’s ceiling price of $5.59 
per barrel and other sizes will also be 
proportionately higher under amend- 
ment 2, MPR 424. 


Ceiling prices for sales of used tight 
wooden barrels by emptiers or dumpers 
—up to now exempt from price control 
—were also announced by OPA. The 
new ceiling prices under MPR 524 be- 
come effective April 1 and average 
about 60 per cent of the maximum prices 
for identical new tight barrels. Barrel 
emptiers or dumpers include meat pack- 
ers, other food processors, retail stores, 
hotels and other buyers of commodities. 
Representative prices for sales by 
dumpers are: 45- to 60-gal. double head 
regular barrels, $1.25; 25- to 45-gal., 
75c, and up to 20-gal., 45c. 

TRUCK PARTS.—Nearly 2,000 re- 
quests for necessary replacement parts 
to maintain motor trucks and buses are 
being received each month by the Of- 
fice of Defense Transportation, and in 
more than 70 per cent of the cases 
parts are being obtained by ODT dis- 
trict offices. Informatior on getting 
parts may be obtained from ODT dis- 
trict managers or vehicle maintenance 
specialists in any of the 142 district 
offices. 

ANIMAL OILS.—Because of a favor- 
able supply position, WFA has sus- 
pended allocation of animal, pressed 
neatsfoot and distilled red oils for the 
second quarter of 1944—from April 1 
through June 30. In the case of animal 
oils, including lard oil, tallow oil and 
pig’s foot oil, the current action is a 
continuation of a suspension which be- 
gan October 1, 1943. While neatsfoot 
and distilled red oils have remained un- 
der allocation, all requests have been 
supplied 100 per cent for the last 3 
months. Some requirements of FDO 53 
are retained, including: 1) all producers 
of animal, neatsfoot and red oil must 

(Continued on page 32.) 








3 Ways Better! 


That's franks In 


CULABY§ 
SHEEP CASINGS 


Finer Smoke Flavor! Cudchy’s 
Sheep Casings permit such thorough 
penetration of the smoke that your 
frankfurts have more taste-appecl. 


Juicier! the flavorful juices of your 
frankfurts are better protected by 


Cudahy's Sheep Casings. Remember, 


( 
& 
too, research has proved that sheep 


casings retain more of the proteins, minerals 


and fats. 
—, 
t bloom longer. And a longer bloom 
prolongs the sale-ability of your 
franks—keeps them looking more appetiz- 
ing to the housewife. 


Longer Bloom! in Cudahy’s Sheep 
Casings your frankfurts hold their 


So give your frankfurts better toste-appeal, eye- 
appeal and food value...use Cudahy’s Sheep 
Casings! Whatever size frank you make, Cudahy 
has sheep casings to fit your need. Get in touch 
with your Cudahy salesman today. 








P. S. One of Cudahy’s many Branches is 
near you to insure quick delivery and fill 
your orders from stocks on hand. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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April March 


BEEF 2 Value 5 Value 
Plank ...0sscececcccccessces 3.7 4.1 
PORK 


Hame—regular, skinned or 
skinless; boneless and fatted; 
ready-to-eat .......5-+--55- 5 
Hame—prosciutti, bone in... 4.0 
Hams—prosciutti, boneless .. 5.0 


Barbecued pork, sliced or 

shredded, boneless ......... 4.0 
Cheek and head meat........ 2.0 
Head, tongue in or out...... 0.2 
Loin back ribs.............-. 0.0 
MT cbesccccceseoceeesccce 0.6 
Outlets and temple meat.... 2.0 
Sides, aged, D. C.f......... 2.0 


VEAL 


Sides (WSA specifications)+. 6.8 
Cheek and head meat. 2.4 
Heads (skin on) f 
Heads (skin off)............ 0.5 


LAMB AND MUTTON 
Carcass or sides (WSA speci- 
fications)= ........00ee00e- 5.4 
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CANNED MEATS 
Bulk or link pork sausage... 2.0 
Chili con carne with beans.. 2.0 
Chopped ham ............... 3.6 
eee 3.6 
re 3.0 
Fe 3.0 
Luncheon meat (including 
PE wacccacecceoncecees 


all al-al-al-akedad 
a oounss 


NEW TRADE POINT VALUES EFFECTIVE APRIL 2 


While the new table of consumer point values for meats and fats, effective 
2, shows no changes in values of the principal retail cuts of beef, 

veal, pork and lamb, point costs of some of the variety meats and minor pork 
items are reduced and there are a number of reductions in the canned meat 


‘The official table of trade point values shows more changes, however, 
since the Office of Price Administration has made 0.1 point adjustments 
in a number of sausage products from the values established at mid-month 
(see THE NATIONAL PROVISIONER of March 18, page 10) ; reduced the values 
for ready-to-eat hams (regular, skinned, or skinless; boneless and fatted), 
boneless and bone-in prosciutti, beef flank and revised values of canned 
meats and other items to bring them in line with their new consumer values. 

Both the consumer and trade point value of lard remains at zero; other 
shortenings were reduced to 4 points. 


Detailed changes in trade point values are shown below: 


TETTTTTITTT TTT TTT 4.0 5.0 
Ham, whole or piece........ 5.0 6.0 
BG GONE 060.000585060806008 2.0 4.0 
BEORE GRTORES oc cccccccccees 3.0 4.0 
Pork and soya links......... 1.0 2.0 4 
Potted & deviled meats..... 3.0 4.0 
Pork soya segments......... 2.0 1.0 
SD BD Gilesocceccevevse 2.0 3.0 
CEOS BOER ccccccccccceccee 3.6 4.5 
SEE, BOGE cancecesovsecas 4.0 5.0 
Tongues, lamb, pork or veal. 3.0 4.0 
Vienna sausage ............. 2.0 3.0 
SAUSAGE* 
3.6 


Fresh, smoked and cooked: Group A, 3.6; 
Group B, 2.7; Group C, 0.9. 

Dry, hard, 5.5. 
Semi-dry, 3.5. 

Bologna: Type 1, 3.6; Type 2, 2.7; Type 
3, 2.7. 

Frankfurters: Type 1, 3.6; Type 2, 2.7: 
Type 3, 2.7. 


Fresh pork sausage: Type 1, 1.8; Type 2, 
0.9; Type 3, 0.9. 


Smoked pork sausage, Type 2, 0.9; Type 3, 
0.9; Type 4, 0.9. 


Loaves, Type 1, 1.8; Type 2, 1.8; Type 
0.9; Type 4, 0.9. 


nee. Type 1, 1.8; Type 2, 1.8; Type 3, 
0.9. 


» 


Braunschweiger, 0.9. 

Fresh or smoked liver sausage, 0.9. 
Liver cheese, 0.9. 

Berliner, 1.8. 

Capicolli butts, 3.6. 

Minced luncheon, 0.9. 

New England, 1.8. 





Pepperoni, 3.6. 





*New sausage values shown embody minor 
adjustments from values established on March 
12. 


+New item. 











OPA INTERPRETATION ON 
HAM POINT VALUES 














An interpretation has been made by 
OPA concerning trade point values for 
teady-to-eat-ham, bone-in, whole or 
half, which was reduced one point in 
the consumer point value table from 
the previous table. Trade point values 
should be the same as the consumer 
point values in cases where an item is 
listed on the consumer table, but not on 
the trade point table. This interpreta- 
tion will also apply to picnics or shoul- 
ders, bone-in, and to spareribs, cooked 
or barbecued, listed under ready-to-eat 
meats in the consumer table. Accord- 
ingly, trade point values for selected 
ready-to-eat meats, effective April 2, 
are as follows: 

Points 
per Ib. 
_ en > whole or half.. 


or shoulder, boneless. . 
tibs, cooked or barbecued. 


Kohn» 
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AMEND REEFER RESTRICTION 


S. P. hams, picnics, Wiltshire sides, 
shoulders and square cut and seedless 
bellies packed in either salt or borax 


have been exempted from provisions of | 


Taylor’s ICC Order 162 (see THE Na- 
TIONAL PROVISIONER of March 18). Un- 
der this order railroads are not per- 
mitted to furnish refrigerator cars for 
the shipment of D. S. boxed meats for 
export via North Atlantic or Pacific 
Northwest ports or for storage within 
the United States at points north of the 
Ohio or Potomac rivers or north of the 
southern boundaries of Idaho, Wyoming, 
Nebraska, Illinois and Iowa. 


PLAN CHEMICAL EXPOSITION 


The third biennial national chemical | 
exposition, sponsored by the Chicago | 


section of the American Chemical So- 
ciety, will be held November 15 to 19 


at the Chicago Coliseum, it is announced | 
by M. H. Arveson, chairman of the | 


exposition committee. 








THE QUALITY TRADE MARK 
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ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years : 
against resharpening and 3 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ale Ta et Oe 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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The Fast - Efficient - Economical Method! 





No. 16 ELECTRIC HOIST 


USED ON — BEEF BLEEDING RAILS 
— BEEF DRESSING BEDS 


USED AS — CATTLE AND SHEEP HOISTS 
— KNOCKING PEN DOOR LIFTS 
— PAUNCH HOPPER LIFTS 


OUTSTANDING FEATURES: 


ALL WELDED CONSTRUCTION 

ALL STEEL FRAME AND DRUM 

ALL BALL BEARING 

TOTALLY ENCLOSED BRAKE 
TOTALLY ENCLOSED GEARS 
TOTALLY ENCLOSED MOTOR 
AVAILABLE FROM STOCK 
AVAILABLE IN SEVERAL CAPACITIES 
AVAILABLE IN SEVERAL SPEEDS 


SIMPLE, COMPACT DESIGN — EASY TO INSTALL— EASY TO OPERATE 


A COMPLETE LINE OF RENDERING EQUIPMENT 


WRITE FOR FULL DETAILS AND PRICES! 


Ve JOHN J. DUPPS CO. 


= wee 
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ELECTRIC HEAT CONTROL 


An electric temperature control de- 
rice, which automatically cuts off all 
wrrent when operating temperatures 
become dangerously high, is now being 
marketed by the commercial and indus- 
trial division of the Robertshaw Ther- 
mostat Co., New York City. The unit 
it described as a standard Model D-1 
double-pole, single-throw electric tem- 
perature control, equipped with an aux- 
iliary single-pole, single-throw switch. 

The circuit is made through the con- 
tacts of a limiting device by pushing in 








the reset manually operated button. 
The contact is held in place by a 
locking device which is not disturbed 
by normal operation and does not act 
uiless excess temperatures create an 
additional movement of the diaphragm. 
When this occurs, the safety catch is 
raised, causing the contacts to sepa- 
rate. A limit control without the tem- 
perature controlling device is also avail- 
able. Both units are described in a 
bulletin now ready for mailing. 


COMBUSTION CONTROL SYSTEM 


A new system of combustion control 
for small power plants has been an- 
nounced by the Leeds & Northrup Co., 
Philadelphia, Pa. Applicable to boilers 
fired with coal, oil or gas, this system 
continuously proportions fuel and air 
to steam demand and at the same time 
controls furnace pressure. To regulate 
fuel feed and draft, either forced or 
indueed, the system provides a simple 


deetrical balance by which the settings 
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of valves, dampers or vanes are varied 
in definite proportion to steam demand 
as directed by means of a master con- 
troller. 


If for any reason the operator does 
not desire full automatic control, he 
can move any of the drive units from 
push button stations. This independent 
operation of drive units permits the 
controller to be serviced without inter- 
rupting boiler operation. Except for 
drive units, all equipment can be 
shipped on an easy to install panel. 


GREASE EXTRACTION METHOD 


Recovery of grease from stockinettes 
in the meat plant (THE NATIONAL PRov- 
ISIONER, November 13, 1943) may be 
efficiently accomplished by the “Iwel” 
steam turbine centrifugal oil extractor 
and separator, according to the English 
firm of Industrial Waste Eliminators 
Ltd., manufacturers of the device. The 
self-contained unit, made in five sizes, 
is independent of mechanical or elec- 
trical power, operating on a small sup- 
ply of steam. 

The centrifugal action of the turbine, 
combined with the steam heat, sepa- 
rates the grease from the stockinette or 
other material in which it is present, 
and the liquefied grease is forced into 
an exterior chamber and out through a 
siphon outlet. 


Temporary address of Industrial 
Waste Eliminators Ltd. is Cambridge 
House, Baldock, Herts, England. 


PORTABLE POWER CONVEYOR 


A portable inclined belt type con- 
veyor, designed especially for use in 
crowded quarters, is now being mar- 
keted by the Standard Conveyor Co., 
North St. Paul, Minn. Available in three 
sizes, the conveyor is adapted for load- 
ing, unloading, stacking and elevating 
cartons, cases and bags. Rapid adjust- 
ments over a wide variety of inclines 
are possible (see illustration, right). 

The absence of all supporting struc- 
tures under the adjustable boom makes 
it possible for a large part of the con- 
veyor to project over barriers into cars 
or trucks. 


The unit is entirely 
self-contained with the 
power mechanism 
mounted in the base. 
Motor driven, it is 
provided with a cable 
for plugging into any 
convenient electrical 
outlet in the plant. 


SPLASH-PROOF MOTOR 


The Century Electric Co., St. Louis, 
Mo., announces that it is now turning 
out a new splash-proof motor in sizes 
from 1% to 15 
horsepower. A 
dual ventilat- 
ing system is 
used, the cool- 
ing air being 
drawn in 
through baffled 
openings in the 
base of the end 
brackets by a 
fan on each end of the rotor, after which 
it is blown through and around all parts 
of the motor and then out through 
louvred openings in the side of the 
frame below the center line and at the 
bottom. This construction protects the 
vital parts of the motor during plant 
washdowns or for outdoor operation. 





WIRING FOR WET LOCATIONS 


A new small diameter building wire, 
designed especially for installation in 
raceway systems in wet locations, is 
now being produced by the General 
Electric Co., Schenectady, N. Y., it is 
announced. Known as Type SNW 
Flamenol, the wire features a special 
thermo-plastic insulation of low mois- 
ture absorption. 

This insulation is said to be super- 
aging, high in dielectric strength and 
resistant to oils, acids and alkalies. It 
is also flame resistant and will not sup- 
port combustion. It has the approval 
of the Underwriters’ Laboratories. 

The small diameter of the wire effects 
a saving in space, permitting more con- 
ductors to be used in each conduit. 
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Quick Check on the Superiorities of 
LIXATE BRINE for Meat Packing! 


1. ALWAYS SATURATED! Make salometer tests at any time . . . Lixate 
brine is always 100% saturated in contrast with ordinary brine. Thus, desired 
brine strength is assured when you use Lixate brine. Remember . . . a definite 
volume of brine draw-off always means a definite quantity of salt. 


2. COMPARE! Of vital 
importance to. meat packers 
is the crystal clarity of Lixate 
brine compared with ordi- 
nary brines as shown above, 
The chemical purity of Lix. 
ate brine assists in eliminat- 
ing any trace of bitterness in 
flavor of cured meats. Its bac- 
teriological purity aids in re- 
ducing spoilage to a mini- 
mum. 




















3. INSTANTLY ON TAP!. .. Lixate 
brine eliminates production interruptions. 
Piped to wherever you use brine in your 
plant, it saves time and labor usually 
wasted in transporting dry salt and mix- 
ing brine. 





; ~ PICKLING TIERCES 
__ FLOW SHEET SHOWING LIXATOR FOR MAKING SWEET PICKLE IN MEAT PACKING PLANT 





m 








gatty SAVE! 


4. AUTOMATIC Get this new edition of the 
SAVINGS are yours Lixate Process for making brine 





with International’s —It’s Free! Send for your copy 
exclusive Lixator for today. This 36-page, fully-illus- 
automatic production trated booklet will show you how 
of 109% saturated to step up efficiency of brine op- 


erations while cutting costs. It’s crammed with valuable brine tables, 


brine of crystal clarity. diagrams, formulas, types of installations. 


It cuts costs .. . using 
10% to 20% less salt; 


utilizing inexpensive 
Sterling Rock Salt. 
And no heavy invest- 
ment on your part is 
required. Shown here 
is the Lixator that’s 
cutting costs for H. H. 
Meyer Packing Co. in 
their modern plant at 
Cincinnati, Ohio. 
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Personalities and Events 


if the Week 








Recently reelected officers of the Ho- 
tel and Restaurant Meat Purveyors As- 
sociation of Pittsburgh, Pa., include 
Howard Ziegler, president; Frank W. 
Pfordt, vice president, and Nathan 
Franzos, secretary-treasurer. 

Ww. H. T. Foster, director of John 
Morrell & Co., recently visited the com- 
pany’s New York unit. He also spent 
some time with E. L. Cleary, eastern 
district manager, on his way back to 
Sioux Falls, S. D., after vacationing at 
Fort Lauderdale, Fla. 

A. L. Scott, beef, lamb and veal de- 
partment, Swift & Company, Chicago, 
was a recent visitor to New York. 

E. N. Wentworth, Chicago, director of 
Armour and Company’s livestock bu- 
reau, was the principal speaker at the 
annual banquet of the Texas Swine 
Breeders Association, held recently at 
Ft. Worth, Tex. Wentworth said that 
at least 15 per cent more meat could 
have been processed in 1943 if packers 
could have obtained materials to build 
labor-saving slaughtering equipment for 
their plants. 


Ted Murray, head of the Kennett- 
Murray livestock buying organization, 
has just returned home to Nashville 
after spending a few weeks in Hot 
Springs, Ark. On his sojourn to the spa 
he was accompanied by Mrs. Murray 
and Parker Whiting, manager of the 
Ft. Wayne branch, and Mrs. Whiting. 


Arthur William Wilson, 51, a fore- 
man at Wilson & Co.’s unit at Oklahoma 
City for 32 years, died recently follow- 
ing a year’s illness. He is survived by 
his wife, a daughter and two sons. 


Robert Burrows, of J. C. Wood & 
Co., Chicago brokerage house, has been 
informed by the War Department that 
his son, Staff Sgt. Robert W. Burrows, 
is missing in action over Europe. 

Charles J. Beckman, 62, for 15 years 
fice manager of the Chicago office of 
Superior Packing Co., died on March 26. 
The company closed at noon on March 
29 in order that employes might attend 
the funeral services. 

American soldiers rate meat, ice 
cream and fresh fruit as their favorite 
foods, Mary I. Barber, dietary expert 
attached to the Quartermaster Gen- 
eral’s office in Washington, D. C., de- 
lared recently at a food panel discus- 
sion sponsored by the New York Times. 

“Meat Extenders” was the subject of 
Miss Ruth Chambers, home economist 
of the National Live Stock and Meat 

» Chicago, when she spoke re- 
cently at the quarterly meeting of the 
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TOBIN SERVICEMEN'S PICTURES ON UNIQUE BOARD 


Whenever a Tobin Packing Co. employe now in the armed forces returns 
to the Fort Dodge plant for a visit his picture is taken by Cora Smith, R.N., 
or Stella Thompson, R.N., both nurses in the plant medical department. 
The pictures are then posted under glass on the bulletin board shown here. 
One hundred and eight employes’ pictures have already been placed on the 
board and more of the company’s 200 servicemen will be added soon. Such 
a bulletin is a good way of honoring men in service and possesses plenty of 

human interest for employes of the organization. 








Memphis and Shelby county nutrition 
committee in the restaurant of the 
Memphis Packing Co., Memphis, Tenn. 

George A. Hess, president of Oswald 
& Hess Co., Pittsburgh, Pa., and Mrs. 
Hess recently returned from a stay in 
Florida. 

The new slaughterhouse being built 
in Pueblo, Colo., by the Mountain Ice 
and Coal Co. will be operated by the 
Valley Packing Co., also of Pueblo, it 
is reported. 

An additional one-story building and 





OSCAR F. MAYER IS 85 











Oscar F. Mayer, founder and chair- 
man of Oscar Mayer & Co., celebrated 
his eighty-fifth birthday on March 29 
by sharing his birthday cake with his 
5,000 employes at Madison, Wis., and 
Chicago. Among those present at the 
luncheon ceremony in Chicago were his 
daughters, Frieda Collins and Elsie 
Steuer; his son, Oscar G. Mayer, presi- 
dent of the firm; his grandson, O. G. 
Mayer, jr.; A. C. Bolz, son-in-law; Karl, 
Robert and Max Eitel; Carter H. Har- 
rison, sr., and Carter H. Harrison, jr., 
and various company officials. 


alterations including a new killing floor, 
new coolers and a meat curing unit at 
the Columbia Gorge Packing Co., The 
Dalles, Wash., costing between $40,000 
and $50,000, are planned for the imme- 
diate future, according to B. B. Doane, 
manager. 

Construction of a long-sought slaugh- 
terhouse at Carlsbad, N. M., is under 
way there, it is reported. The project 
is headed by Paul D. Campbell. 

Fines totaling $118,350 were recently 
imposed on 12 wholesale meat dealers 
and 32 individuals in Brooklyn, N. Y., 
for selling or purchasing meat above 
ceiling price levels. The individual fines 
ranged frem $99 to $64,000. 


Manufacturers of leather footwear in 
the United Kingdom have been directed 
to use wooden soles for ten per cent of 
their production, according to the De- 
partment of Commerce. Not more than 
14 feet of leather can be used for each 
dozen pairs of wood-soled shoes. Lec- 
tures on the repair of shoes with such 
soles have been arranged by the Board 
of Trade. 

Lt. (j.g.) Edward Tolin, U.S.N.R., 
formerly of the house gang of Swift 
& Company’s unit at National Stock 
Yards, Ill., recently promoted to the 
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rank of lieutenant, has been reported 
missing in action in the Pacific area. 
He was a fighter pilot on a Hellcat 
fighter plane. 

J. M. Tait has been named to succeed 
the late J. T. Morgan as manager of 
the Memphis branch of Wilson & Co. 
Tait has been associated with the meat 
industry for 22 years. 

Articles of incorporation have been 
issued to the San Diego Provision Co., 
San Diego, Calif., with capital stock of 
100 shares, no par value. Directors in- 
clude W. C. Dredge, J. F. Costello and 
Roderick Johnstone. 

The value of cattle produced in Los 
Angeles county during 1943 totaled 
$41,122,338 as compared with $34,401,- 
233 in 1942, Dr. L. M. Hurd, county live- 
stock inspector, disclosed in a report 
presented to the county board of super- 
visors. 


With a growing shortage of meat in 
the Niagara Falls and Buffalo, N. Y., 
areas, U. S. customs officers along the 


border are on the watch for meat smug-, 


gling from Canada, it is reported. Every 
car now is being stopped and thoroughly 
searched by vigilant inspectors. 

A contract for the construction of 
alterations to the Armour and Company 
plant at St. Paul, Minn., is to be award- 
ed soon, it is reported. The project, will 
include the replacing of a wooden floor 
and structural steel supports with re- 
inforced concrete slabs and split birch 
flooring. 

The Monarch Beef Corp., New York 
City, was recently fined $300 for violat- 
ing price ceiling regulations. 

Fines amounting to $25,020 were re- 
cently imposed against the Liebmann 
Packing Co., Green Bay, Wis., its presi- 
dent, Edward Liebmann, and Nathan 
Rosenberg, a stockholder, for violations 
of OPA meat price ceilings. 

T. J. Cusic, dairy and poultry depart- 
ment, Swift & Company, central office, 
New York, is spending two months at 
the company’s Chicago headquarters. 

The West Washington Market Men’s 
Club, Inc., will hold its annual dinner- 
dance at the Waldorf-Astoria, New 
York, May 13. 

Leo H. Cerf, plant sales manager for 
Armour and Company at Kansas City, 
Kans., died on March 30. Earlier, he 
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R. C. THEURER, 
PRESIDENT, 
THEURER- 
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PROVISION CO., 
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When Raible C. Theurer, president 
and manager of the Theurer-Norton 
Provision Co., Cleveland, was invited 
to submit material for a brief bio- 
graphical sketch about himself and 
his business for readers of the Pro- 
visioner, he willingly obliged but 
expressed the belief that it was the 
hardest job he had ever been asked 
to do. He preferred that most of the 
emphasis be placed on the company 
rather than on himself. 

The Theurer-Norton Provision Co. 
began as a partnership about 1880, 
according to Theuer, and in 1896 
was incorporated in Ohio. In 1894, 





Know Your Fellow Packers. . . 


while it was still a partnership, the 
first unit of the present plant was 
constructed. The present manage- 
ment, which is the second genera. 
tion, consists of Raible C. Theurer 
president and general manager, who 
has been associated with the indus. 
try for 32 years; Irvin J. Norton 
vice president and treasurer, with 25 
years of industry experience, and 
Aug. F. Lucht, secretary, 35 years, 

The hobbies of these three execy- 
tives include their work, their fami- 
lies and their efforts to preserve for 
the next generation a sound and 
growing organization, Theurer states, 
The company takes special pride in 
its “repair-and-build-it-at-home” ma- 
chine shop, which is well equipped 
with a welding outfit, drill press, 
lathe, pipe working apparatus, a 
forge, knife and plate grinder and 
many other items. Theurer cites nu- 
merous occasions on which other 
meat plants have been able to make 
use of material which Theurer-Nor- 
ton had retired to boost plant effi- 
ciency. Parts which are replaced be- 
cause they are worn or strained 
often come in handy as patterns or 
temporary emergency replacements, 
he points out. 








had held a similar position with Jacob 
E. Decker & Sons., Mason City, Ia., 
prior to which time he worked in the 
beef cuts department of Armour and 
Company, Chicago. 


Lt. Denver R. Spry, former Wilson 
& Co. employe in Oklahoma City, grad- 
uated from the advanced pilot training 
school at Pama, Tex., recently. 


West Coast Fertilizer & Rendering 
Co., Los Angeles, Calif., is the firm 
name under which Samuel and Nettie 
Brownstein have published an inten- 
tion to conduct business. 


J. Frank O’Neil, 60, wholesale and 
retail meat dealer of St. John, N. B., 
died recently of a heart attack. His 
father, the late John O’Neil, had been 
in the wholesale and retail meat busi- 
ness for 40 years. 


John Hall, general manager and 
Harry Butz, head sheep buyer for Swift 
& Company, Ft. Worth, Tex., were at 
the ringside and bid 25c a pound to buy 
the champion carload of fat lambs at 
the recent Southeastern Exposition and 
Fat Stock show held at Ft. Worth, Tex. 


Air mail sent to or by members of 
the armed forces outside the continental 
U. S. who receive mail through APO’s 
or fleet post offices, in care of the post- 
master at ports of embarkation, includ- 
ing that addressed to APO’s or the fleet 
post office in care of the postmaster at 
Seattle, Wash., or to an APO in care 
of the postmaster at Minneapolis, 
Minn., must be prepaid at the air mail 
rate of 6c per half-ounce or fraction 
thereof, it is announced. The new air 
mail rate of 8c an ounce is applicable 
to all air mail addressed for delivery 
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ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 








CARLOADS OR ol. 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3113 
CHICAGO 


May we suggest 
that you use our 
Lard Department 
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Eye-Appeal 
Wins 
Ration Points 


TRACO printed Cellophane Wrappers 
help sell Bacon, Ham, Boneless Butts, ‘Picnics,’ Shoulders and Sausage. 
Your dealers will give you a ‘vote of thanks’ in larger, steadier 
purchases when your packaging peps up their sales. 
TITE-SEAL Cellophane Liners, multi-colored printed, put sales push behind 
Scrapple, Souse, Mush and other similar products... saves tin. Let our 


representatives show you wrappers and bags designed to your needs. 


TITE-SEAL CELLOPHANE BAG LINERS IN BOX FOR 
PACKING LARD AND VEGETABLE SHORTENING SAVE 
METAL, SIMPLIFY HANDLING AND AVOID WASTE. 


‘es . 


Patents Applied for 


TRACO 
xRAC TRAVER CORPORATION 


Address Dept. NP4 


i. 358 West Ontario St. * CHICAGO, ILLINOIS * 404 N. Sacramento Blvd. 
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at stations or camps within the conti- 
nental U. S. Air mail rate for letters 
and post cards addressed to’ American 
prisoners of war, or Arnerican civilians 
who are detailed or interned in enemy 
or enemy occupied countries, is 6c per 
half-ounce or fraction thereof. 


Albert Lewis, former vice president 
of Colonial Provision Co., Boston, 


_Mass., and previously associated in an 


executive capacity 
with Adolf Gobel 
and George Kern, 
Inc., New York, has 
been appointed vice 
president of Deer- 
foot Farms, a sub- 
sidiary of the Na- 
tional Dairy Prod- 
ucts Corporation. 
Deerfoot Farms, 
founded in 1847, is 
one of the oldest 
meat companies in 
existence and fa- 
mous for its pork 
sausage. An expan- 
sion program, di- 
rected by Lewis, has been formulated 
to further distribution and production 
of Deerfoot Farms pork sausage, ready- 
to-eat hams, frankfurters, and other 
meat specialties. A new canning de- 
partment has been added and a new 
sausage plant is under construction. 


ALBERT LEWIS 





MEAT CANNERS ELECT 











L. L. Bronson, Armour and Company, 
was named president of the National 
Meat Canners Association at the an- 
nual meeting of the organization, held 
on March 20 at the Palmer House, Chi- 
eago. Other officers named included 
T. C. Tait, Swift & Company, vice presi- 
dent; Henry Manaster, United Packers, 
Inc., treasurer, and J. Emmett Clair, 
Republic Food Products Co., secretary. 

The board of directors for the en- 
suing year is composed of Messrs. Bron- 
son, Manaster and Tait, C. W. Beilfuss, 
Derby Foods, Inc.; W. J. Foell, Foell 
Packing Co.; Park Dougherty, Geo. A. 
Hormel & Co.; C. E. Martin, Illinois 
Meat Co.; G. O. Mayer, Oscar Mayer & 
Co., and John M. Clair, Republic Food 
Products Co. 
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The Finest That 
Money Can Buy 


COMPLETE SATISFACTION 


IMMEDIATE 


WHY PAY MORE? 


DELIVERY 
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THE CLEVELAND COTTON PRODUCTS Co. 
* CLEVELAND 14, OHIO + 








Tire Situation Serious 


(Continued from page 9.) 


grams for both rubber manufacturing 
facilities and rayon tire cord.” 


It thus becomes graphically apparent 
that fleet operators must redouble their 
efforts to prolong the life of present 
tires as much as possible. Toward this 
end, the Goodrich company has issued 
an informative booklet on truck tire 
care based on the old adage, “an ounce 
of prevention is worth a pound of cure.” 
Listed as the eight most common causes 
of premature truck tire failure are over- 
loading, improper inflation, excessive 
speeds, impacts, mechanical irregulari- 
ties, improper matching of duals, cuts 
and punctures. Methods for guarding 
against such failures are delineated in 
each instance (see instructions at top 
of page 9). 

The Goodrich brochure warns that syn- 
thetic rubber truck tires will soon be 
the only ones available for civilian use, 
and points out that tire manufacturers 
frankly concede that synthetic rubber 
truck tires will not stand up under the 
abuse frequently given those made from 
natural rubber. Truck operators are 
admonished to maintain a vigilant su- 
pervision of their present tires. When 
it becomes necessary to use truck tires 
made from rubber synthetics, Goodrich 
urges the exercise of even greater care, 
advising: “Do not overload synthetic 
tires. Be extra careful to use proper 
air pressure. Drive slowly. Avoid every 

















NATURAL 
SAUSAGE CASINGS 
Producers ...importers...Exporters 


PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. / 
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possible action that might lead to tire 
injury.” 

Because the nation’s stockpile of 
crude rubber has been dwindling stead. 
ily ever since the loss of normal supply 
sources due to war, now standing at 
only 100,000 tons, the tire manufactur. 
ing industry has been laboring unceas- 
ingly to produce a satisfactory truck 
tire made wholly of rubber synthetics. 
These quests have yet to bear fruit. 
Experiments to date reveal that al- 
though smaller sized tires can be pro- 
duced virtually without the addition of 
natural rubber (passenger car tires 
composed of 99.8 per cent synthetic 
rubber are giving good service), an in- 
crease in the overall size of the tire re- 
quires an almost proportionate increase 
in the amount of natural rubber. High- 
way size tires, for example, have not 
performed satisfactorily when composed 
of less than 30 per cent natural rubber. 

Synthetic rubber tires are not an en- 
tirely untried commodity in the meat 
packing industry, where many concerns 
have been using them almost exclu- 
sively on salesmen’s cars. One mid- 
western packer reports that many such 
tires have gone 30,000 miles and still 
show a good tread. However, under no 
conditions can synthetic rubber truck 
tires be expected to prove as satisfac- 
tory, Goodrich cautions. Truck tires 
have thicker sidewalls, heavier treads 
and, as a result, generate more heat. 
The danger from heat is quite serious 
since synthetic rubber runs hotter than 
its natural counterpart. Further, truck 
tires are subjected to far more severe 
strains than those imposed on most pas- 
senger car tires. 

All this leads to one conclusion: 
Guard the tires you now have, taking 
every possible precaution against pre- 
mature failures. Have them recapped 
at the proper time. Impress upon your 
drivers the importance of making every 
tire do double duty. It’s an unalterable 
“must” if your trucks are to keep roll- 
ing for the duration. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 
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War Makes 





Strange Bedfellows 


7 THE packaging industry, WPB’s 
order, M-81, is probably more familiar 
than the Fall of France or the Battle of 
Britain. 

For it made a lot of changes necessary 
in the food-packing industry. Among these 
changes was this one— it compelled food 
companies to seek substitute containers for 
many of their products. 


In many cases, there were substitute 
containers available and in these cases the 
emergency was met. For, long before Pearl 
Harbor, American Can Company had 
completed its experiments and developed 
suitable containers. 


However, a few food products were by 
wartime necessity temporarily diverted to 
glass. 

And it was the American Can Company 
which was in the position to furnish the 
packing industry with information as to 


the necessary processing routine and pro- 
cedure for these products. 


Using its great laboratory facilities and 
technical skill, it developed this informa- 
tion and quickly turned it over to the can- 
ning industry. 

This has been an outstanding example 
of co-operation between industries. But 
more important is the fact that our Armed 
Forces are being fed and the home front 
is being fed — well! And that’s all that 


matters while there’s a war on. 


It’s also an example of how separate 
businesses can get together for the good 
of the country. You'll find this sort of pa- 
triotic industrialism —all along the line. 


And why do you find it? Because of 
something instinctive in every one of us. 
It’s called “the American way of getting 
things done” —as true in 1944 as it was 
in 1776. 


AMERICAN CAN COMPANY. 
230 Park Avenue, New York 17, N. Y. 


Contribute your blood to the Red Cross... As you read this advertisement—stop and think 
—your blood could save the life of a wounded American soldier! If you live in or near one 
of the 35 cities in which blood-donor centers are located, call and make an appointment. 
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READY COOKED FOODS 


Made, sold and delivered in the 
Handy 2 lb. Bake Rite Pan 











CASSEROLE CARTON 
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A Manufacturing and Merchandising Idea for Packers 
nd Processors with Proven Profit Possibilities! 


Now you can satisfy an important demand for ready-cooked 
foods with a line that has new and unusual sales appeal! 
CASSEROLE CARTONS offer to meat packers and process- 
ors an opportunity of producing an allied line of point-free 
food products with important sales advantages, plus the 
added feature of conforming to your regular line of meat 
products in type and basic relationship. 


Think of being able to offer to markets, delicatessens, or 
any outlet with refrigeration a complete line of distinctive 
and unusual food products—steak and kidney pie, creamed 
potatoes and sausage, meat pie and biscuits, spaghetti and 
meat balls, and a hundred and one similar items. The vari- 
ety of CASSEROLE CARTONS you can produce is limited 
only by your imagination and your productive capacity. 


This is a sound, established manufacturing and merchan- 
dising idea that has been thoroughly tested and proved. It 
is now being featured with handsome profits by others. 
You can adopt CASSEROLE CARTONS with definite assur- 


ance of results. 


BASIC offers you complete information, help and mate- 
rials to produce this product. RIGHT NOW—WRITE NOW 
for details. 


FOOD 





FEVERS Gra 


CLEVELAND 15, OHIO 


806 BROADWAY 
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Above is a sectional view of a cooler with a RECO Refrigerator Fan in 
operation. Broken lines indicate the actual movement of air constantly 
over and around the coils and in and around all stored products. 


REFRIGERATOR 
FAN 


Is revolutionizing the mainten- 
ance of refrigerators, coolers, 
freezers, etc. Keeps them in a 
spic and span condition. Dries up 
wet walls and ceilings, prevents 
frost and ice on coils, dissipates odors, prevents spoiled or 
damaged stored products and reduces operating costs. 













air flow charts, 
letters from users, 


gutene, the Vegetable Peelers, Etc. 
, etc. 





REZEE2ERS 
Write for data sheet, ELECTRIC COMPANY 


Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, 


THE MAGIC FAN FOR 
OVERLOADED COOLERS 


If your cooler is overloaded, you are headed for 
trouble unless complete air circulation, as provided 
by the RECO Refrigerator Fan is supplied. 

The RECO operates on an entirely new Principle, 
whereby gentle air movement is provided in ajj 
portions of the room. It circulates continuously 
between and around all stored products, preventing 
decay, the formation of mold, “‘ice box” odors, ete. 

If your refrigerating system is overloaded, jg 
ailing or has lost some of its original efficiency, the 
RECO will produce unbelievably beneficial results. 





Cut 1941. Ceiling Type. V 
2689 West Congress Street Chicago !2, Illinois i other cnn —— 
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IRON & STEELCO. 


FREDERICK, MARYLAND 
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swift Container Re-Use 


(Continued from page 10.) 


to illustrate just how far 

by aga in cleaning a container, we 
. ve brought along an example of a 
pos Pan that originally held sausage 
ingredients. .. . These materials are 
ed in this flat type container be- 
cause it is possible in this Shape to 
ide refrigeration to the innermost 

of the product quickly. That is es- 
sential in order to provide ingredients 
to make a good sausage product. The 
surplus trimmings in the West are 
shipped in these containers to Table- 
Ready meat kitchens in the East. These 
iners are cold waxed = the in- 

j e are able to re-use these con- 
aly for other processed product be- 
cause we wash them immediately after 
the product is removed. 

I want to emphasize the word “imme- 
diately” for these containers are not 
like leaving dinner dishes in the sink 
so they can be washed in the morning. 
These containers have to be washed right 
away, using lukewarm water and a fibre 
brush. The scrubbing is done by hand. 
You would rightly guess the container 
absorbs a lot of water but it dries out 
and is satisfactory after a day or so. 
The original contents average about 100 
to 110 Ibs. Our repacked weights are 
oly around 80 pounds. Understand 
there are only a few of our products 
that are uniform in size or shape and 
most of our products involve arranging 
the contents at the discretion of the 


packer. 
Tape Instead of Glue 


You will note that we are using ab- 
breviated covers in order to conserve 
on the amount of board that is used in 
this package. Other packages which 
can be re-used are those in which we 
receive our supplies. We encourage our 
suppliers to use tape rather than glue 
when they close the containers so we 
tan more easily open them without 
damage. This is important. You will 
notice that we have re-stitched the bot- 
tom or otherwise repaired the container 
0 it will serve once again to contain 
our products and deliver them to the 
consumer in first-class condition. 

We take a lot of pride in our prod- 
uts, making sure that they continue to 
be the first-class products you people 
have been accustomed to in the past. 
Our customers know that they can de- 
pend on this quality in spite of the fact 
that the first-quality product comes to 
them in a second-hand box. It is grati- 
fying to know that in spite of the seem- 
ing impossibility of re-using containers 
in this business, a whole circle of peo- 
ple have appreciated that it is a patri- 
otie duty to save containers and these 
—_ do their full part to help re-use 











There isn’t a lot of romance in re- 

ing and re-using containers, but 

those of us who thought it couldn’t be 

can now only take off our hats to 

those who didn’t know it couldn’t be 
did it! 

(In the course of his talk, Mr. Rueck- 
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ert exhibited stickers now used on con- 
tainers by Swift & Company to call 
attention to the shortage of container 
materials, plant posters emphasizing 
the container shortage, and several 
samples of re-used containers, includ- 
ing a returnable wire basket which the 
speaker commended highly for its abil- 
ity to withstand repeated handling.) 





Package Exposition 


(Continued from page 11.) 

speaker, “is to be found in the pre- 
cooked frozen food combinations now 
appearing. More than 60 items are 
ready for marketing when present-day 
emergency restrictions are removed.” 

While conceding that production of 
dehydrated foods had been abnormally 
stimulated by wartime food demands, 
Mr. Williamson declared: “We will see 
an increasing market for dehydrated 
foods. For the individual consumer, the 
trend will be in the direction of com- 
binations rather than individual prod- 
ucts. The convenience angle will, in 
many instances, make for even greater 
sales of individual items of vegetables, 
fruits, meat, eggs, milk, etc., particu- 
larly among vacationists, campers, 
sportsmen and other outdoor enthusi- 
OSU. . 20 


“Perhaps the greatest appeal, all 
other qualities being equal, of dehy- 
drated foods in the future is the matter 
of price. While initial processing costs 
will remain on a parity with other 
methods of preservation, the lowered 
costs of packaging, transportation and 
distributive handling are bound to re- 
sult in lower unit sale prices. This fact 
alone will tap the largest possible con- 
sumer group resulting in greater vol- 
ume sales.” 

The possibilities of shipping foods 
products by air in the post-war period 
were discussed by Melvin D. Miller, 
cargo traffic manager of American Air- 
lines, Inc. Pointing out that air express 
rates had been reduced a number of 
times, Mr. Miller said that the present 
base figure of 70c per ton mile is still 
about six times that of rail express, 
although further reductions could be 
expected with the development of new 
equipment and methods, with resultant 
lower costs. While certain that air 
freight rates would remain above those 
of surface transportation, he declared 
that the advantages of air transporta- 





Refrigerating Engineers 
To Convene in Pittsburgh 


The thirty-first spring meeting of the 
American Society of Refrigerating En- 
gineers will be held June 5 to 7 in the 
William Penn hotel, Pittsburgh, it is 
announced by A. B. Stickney, president. 
Emphasis will be on current develop- 
ments in the design and application of 
refrigerating equipment. Timely sub- 
jects to be discussed will include frost- 
zone psychrometry, hydro-carbon re- 
frigerants, cold cathode lighting and 
synthetic ammonia. 


tion will offset, for many products and 
for much traffic, the difference in rates. 

Air cargo will necessitate changes in 
packaging methods, Mr. Miller said, be- 
cause weight becomes the prime factor 
to a greater extent than in any other 
form of transportation, and because air 
shipments will not be subjected to as 
many possibilities of damage as are 
shipments in other forms of transporta- 
tion. 


“Our industry anticipates,” he said, 
“that one of its major traffic potentials 
of the future is in the field of perish- 
able products. Already considerable re- 
search has been done along those lines 
by independent agencies with the fruit 
and vegetable growers and marketing 
organizations visualizing the great ben- 
efits they can secure through the use 
of air transportation. From an opera- 
tor’s standpoint, we have been anxious 
to find out whether that traffic will re- 
quire artificial refrigeration equipment 
built into the plane. 

“Preliminary research indicates that 
this will not be necessary and that pre- 
cooling of bulk loads and the use of in- 
sulated containers and of insulating 
blankets will make it possible adequate- 
ly to protect this type of cargo without 
adding the weight penalty of built-in 
refrigerating units. Our studies have 
indicated we will be able to control 
temperature ranges on the interior of 
the plane to a far better extent than 
temperature is controlled in motor 
freight operation, where a vast bulk of 
perishable commodities is transported 
today.” 


Problems of Armed Forces 


One of the most important features 
of this year’s conference, was a panel 
discussion on packaging and packing 
for the armed forces, at which several 
officers representing the Army and 
Navy answered specific questions relat- 
ing to the packaging problems encoun- 
tered by the armed forces. 

Among the questions brought up in 
this discussion was one relating to the 
length of time which packages should 
be designed to remain weatherproof in 
beachhead storage. A Navy packaging 
officer stated that while for issue to 
ships and training stations, materials 
are merely packed for domestic ship- 
ment, the Navy considers that for over- 
seas shipments, packages should be de- 
signed to withstand from 12 to 15 
months’ storage. 


The military packaging experts de- 
clared that considerable progress is 
being made in standardizing packing 
and packaging specifications for the 
armed services. In many instances, it 
was said, all services concerned are 
now consulted before a new specifica- 
tion is issued. New “JAN” (Joint 
Army-Navy) specifications were cited 
as a significant step toward packaging 
standardization. The cooperation of in- 
dustry is solicited, it was said, in the 
effort to speed up this standardization 
of count and weights, etc. 

The Navy has established a liaison 
staff with the War Production Board 
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to assist Navy contractors and other 
suppliers of Navy materials in obtain- 
ing their packaging requirements. In 
the event that difficulties are experi- 
enced after all possible supply sources 
have been explored, contractors were 
advised to contact Lt. J. G. Parsons, 
USNR, 2035 Temporary Bldg. “S,” 
Navy Department, Washington, D. C. 


Another important panel discussion 
reviewed the outlook on critical pack- 
aging materials. The general sentiment 
voiced in this discussion was that little 
or no improvement in critical packag- 
ing materials may be expected in the 
near future, and that some shortages 
of container materials such as sheet 
steel and paperboard may possibly be a 
limiting factor in production and dis- 
tribution. 


W. L. Davis, assistant director of 
WPB’s paperboard division, one of the 
packaging engineers and War Produc- 
tion Board officials participating in the 
discussion, declared that the weather- 
proof “V-box” developed for the Army 
uses four times as much paperboard as 
the common domestic box and that the 
drain on virgin kraft pulp, with im- 
ports from Scandinavia cut off, has be- 
come serious. Manpower shortages are 
another factor adversely affecting the 
pulp supply, he said. 


“Paperboard and its converted prod- 
ucts will not be adequate to supply re- 
quirements under present methods of 
use,” Mr. Davis stated. “If American 
industry and the public do away with 


the unnecessary use of these products, 
there will unquestionably be enough left 
to take care of the requirements of our 
armed forces and also of our domestic 
economy needs.” 

Warning that every box user would 
have to get along on “the barest mini- 
mum” if the supply is to be stretched 
to cover essential domestic needs, Mr. 
Davis said that recovery of paperboard 
would have to be stepped up to 60 to 65 
per cent from the current 33 per cent. 
England is salvaging more than 85 per 
cent of her paper and paperboard, he 
added. 


Steel Described as "Tight" 


Urging elimination of packaging 
“frills,” E. J. Detgen, acting director 
of WPB’s containers division, dis- 
counted reports that steel is now easy, 
asserting that sheet steel is now in 
critically short supply and is likely to 
remain so throughout the third quarter. 
There is some hope of relief, he added, 
if additional plate mill and continuous 
rolling mill capacity is brought into 
production during the summer. The tin 
situation, he declared, is neither better 
nor worse than it was. 

Robert Dillman, packaging engineer 
for Libby, McNeill & Libby, said that 
the output of glass containers would be 
greater than ever in 1944. While pre- 
dicting that the present backlog of or- 
ders would be gradually reduced and 
deliveries speeded up, he explained that 
metal shortages and the lack of ship- 


ping containers might cont 
package situation. ” the las 

Although exhibits of packing 
shipping methods for guns, motors, re. 
placement parts, communications equi 
ment and other metal items doninateg 
the extensive packaging exposition 
staged in conjunction with the A. 4 A 
conference, many food containers were 
shown (see illustrations, page 11) 
along with several new packaging de. 
velopments of interest to the meat 
packing industry. 

A general impression gained from 
the food container exhibits js that 
considerable emphasis will be placed 
upon pre-packaged, quick frozen meat 
items such as steaks and chops jn 
the post-war period, several of th 
displays containing samples of such 
packages. The Du Pont Cellophane g. 
hibit on post-war packaging stregged 
six basic trends stemming from th 
consumer and the retailer which wil 
affect packaging. These included self. 
service, convenience, informative label. 
ing, impulse buying, visibility and pro- 
tection. 

A 5-gallon liquid-tight greaseproof 
fibre pail described as ideal for lard 
was shown by the Pilcher-Hamilton Co, 
of Chicago. This pail has a sidewall of 
750-lb. test fibre board and cover and 
bottom of 1,100-lb. test board. Other 
features include a liner of patented 
greaseproof liner stock, a sealing gasket 
of reclaimed rubber and secure locking 
of bottom and sidewall within a heavy 
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ST. JOHN EQUIPMENT AND 
CONCO UTILITY HOISTS 
ROBBINS & MYERS BEEF HOISTS 
CONTINENTAL MOTORS 
ALLEN-BRADLEY CONTROLS 


Page 30 


KLEEN-KUT MEAT GRINDERS AND BAND SAWS 


e 
built by ST. JOHN for long | AN M. R. 0. RATING 
service and low cost-in-use ee 
= oe 
ice a Overall Length .......... 624" 
TRUCK is 1 
Soe ee aa pet Rg og Bang wheel pn An Rn Overall Width eS ae 31%" 
allows it to be turned in its own ray: a _——- Le phe: : 
eS a ae papel ey ipouet tr running gear, the Overall Height is +o wa 22" 
entire truck is hot dip galvanized after fabrication. : . 
price... pLain | !nside Body Length......... 60 
a vreetS: | inside Bory Width ......... 1" 
$37.00e- | Inside Body Depth 1m" 
as lle 4 
TREAD WHEELS, i. = “eeeveveveaenene 
rte | Cae Oh ve 
.00 ea. w 
Pn ee nd 
TREAD WHEELS, yg” 
Ttetbeagrens | CRIS (2). e ooo 4 
load wheels only | Weight (Ils.)............. 13 
$52.00 ea. 
f. o. b. Chicago 


For Details and Prices of Other St. John 
Equipment Write E. G. James Company 

















E.G. JAMES COMPANY 


316 S. LASALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 








—_——_—<eOCOCCYeorC- 
oe 


ae 


i 








The National Provisioner—April 1, 10 B Thy 








John 
pany 


Y 








a 


Unusual? Not at all. Thousands of fleet owners 
enjoy similar savings with Meyercord Decals 

. for longer lasting, low-cost truck decora- 
tion. Meyercord Decal decoration is practical 
for fleets of a dozen trucks or more... and 
delivers 100% pay loads of colorful sales im- 
pressions daily. Any design, any type of letter- 
ing, in any size or number of colors, can be 
reproduced ... at a fraction of hand-painting 
costs. Meyercord Decals are washable, weather- 
tested for durability and over-night application 
reduces idle truck time! Re-decorate your 
trucks now to conserve their wartime value. 
Cash in on the valuable free advertising space 
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they offer with Meyercord Decals. Experienced 
automotive designing service available to fleet 
owners free. Address all inquiries to Dept. 38-4 

NEW! DECAL TRUCK VISUALIZER 


Contains helpful hints on lettering, decorat- 
ing: with outline diagrams for experimental 
designing of many body types—from panel 
deliveries to vans and tank trucks. Includes 
valuable data for maximum use of advertising 
space on all areas of trucks. 


Send for free copy! 


THe MEYERCORD co. 


CHICAGO 44, ILLINOIS 
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gauge steel ring. The container, with 
tapered sides which permit nesting in 
shipment or storage, has a load limit 
of 115 lbs. The top is applied with a 
special sealing tool which is placed in 
position and rotated, crimping the cover 
securely in place. This container is also 
available in unlined fibre for use with 
a cellophane inner pouch. 

A steel strapping substitute known as 
Stur-D-Strap was exhibited by A. J. 
Gerrard & Co., Chicago. This strapping, 
composed of laminated fibre, is said to 
combine superior strength with maxi- 
mum water resistance, and to be highly 
adaptable for use on domestic ship- 
ments. Having no sharp edges, the fibre 
strapping is particularly useful, it is 
claimed, for extending the use of dam- 
aged containers. The containers may be 
enclosed in a suitable type of protective 
paper and the straps applied in any 
manner needed, using one of the stand- 
ard strapping tools on the market or 
a special tool provided by the Gerrard 
company which does not grip the fibre, 
thus allowing greater tensioning. 

Among the time-saving packaging 
tools on display at the exposition was 
the Burgess barrel and keg stapler, 
produced by The Burgess Co., Inc., 
Chicago. This easily operated device for 
fastening heads on barrels and kegs 
with special staples is said to offer 
numerous advantages over nailing, in- 
cluding greater speed and safety, great- 
er saving, either in re-sale or re-use of 
containers, protection of container con- 
tent and elimination of the necessity of 


punching holes in the steel barrel hoop. 
A machine shown by the Stokes & 
Smith Co. for rapid automatic pack- 
aging of dried foods or other dry ma- 
terials attracted much attention. The 
unit, utilizing continuous rolls of heat- 
sealing transparent material, auto- 
matically forms the envelopes, fills 
them, seals them at both top and bot- 
tom and cuts them into individual pack- 
ages, accomplishing the entire opera- 
tion in a matter of a few seconds. 





War Agency Orders 
(Continued from page 16.) 


file with the Director of Food Distri- 
bution Form FDA-476 monthly; 2) ap- 
plication for permission to use, press, 
or refine raw neatsfoot stocks must be 
filed on form FDA-478. 


BARRELS. — Federal Specification 
NN-B-112, covering tight wooden bar- 
rels for liquids, has just been released 
by the War Production Board. This 
specification covers ICC types 10A, 10B, 
and 10C in five standard sizes. Staves 
and headings, hoops and construction 
details are included. 

CORK.—The cork industry advisory 
committee has recommended that WPB 
continue to permit use of cork at ap- 
proximately the present rate. During 
the early part of 1943 cork stocks in- 
creased but in the latter months of the 
year they were reduced. However, 
stocks are considered ample to meet 
essential war and civilian requirements 


even at the current low rate of 

LUMBER.—Under Order L-335, 
consumer who’ either received » oe 
than 50,000 board ft. of lumber duy 
the last quarter of 1943, or poem 4 
that he will need to receive more than 
50,000 board ft. during either the sec 
ond or third quarters of 1944, fo, al 
purposes except construction jobs al. 
ready expressly authorized by WPR 
may receive any lumber from any 
source after April 25 unless he has 
filed Form WPB-3640 by that date. Box 
shooks are exempt from provisions of 
the order. 


U. S. ARMY REVISES FROZEN 
BONELESS BEEF STANDARDS 


New Army specifications for frozen 
boneless beef—CQD No. 11K—haye 
been issued by the Chicago Quarter. 
master Depot to supersede CQD No, 
11J. Principal changes in the specifica. 
tions are in paragraphs A-ib. dealing 
with packaging; D-4a, the list of mate. 
gials excluded from delivery, and D-4d, 
directions for grinding, - mixing and 
forming the ground beef. 

Intrastate beef slaughterers who are 
now required to set aside and bone beef 
for the armed forces under Amend- 
ment 7'to DFDO 75.2 must produce 
their frozen boneless beef to conform 
to these specifications, as must those 
slaughterers who have been shipping 
beef for the Army for some time. 
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Stange Seasonings have earned the Confidence 


of the Nation’s Prepared Food Industry 


WM. J. STANGE C0. 


2530 W. MONROE ST. *© CHICAGO 12 
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CAN YOU ANSWER THESE 





FOUR SALT QUESTIONS? 


@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 

















For Incomparable PAPRIKA Value 
Buy PORTUGAL’S BEST 


“RED CARNATION” PAPRIKA 


NEW CROP 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON CO. 


99 Hudson Street, New York I3 


Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 


as 
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“The Skins You Love to Stuff” 
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PROTECT 


YOUR PRODUCTION 


This is no time to risk a caster breakdown. To get the 
most from available manpower, casters should roll free 
and swivel quickly. Steel-forged, Rapid-Flame-Harden- 
ed, Rapids-Standard casters will give you trouble-free, 
swift moving service. Equipped with the new Easy 
Rolling MRK Wheel which resists greases and acids 
and extremes of heat and cold on the new MOC, molded- 
on cushion rubber wheels now available. These well 
engineered casters will keep your production moving, 
day in, day out. 





1. Top Plate — drop-forged from 
heavy 1045 S.A.E. steel. 


struction, correctly engineered 
for ample capacity. 


2. King Pin — forged integrally 
with top plate. 


7. Lubrication — Zerk-type pres- 
sure to all bearing parts. 


3. Raceways — double ball bear- 8. Axle Assembly — high carbon 
ing, machined and exclusively axle with heat treated steel 
“Flame-Hardened” with chrome 


steel balls. 


sleeve, securely locked. 


9. Wheel Bearings — Optional 
Hyatt or Oilite, provided with 
Seal and Thrust washers to 


eliminate wear. 


4. Swivel Base—forged steel con- 
struction, fully machined and 
securely locked into position. 


5.. Lock Nut—permanently secur- 


< “ 10. Wheel — sizes, types and ca- 
ing swivel assembly. 


pacities to meet every require- 
6. Yoke Base — forged steel con- ment 


Offices in All Principal Cities 





THE RAPIDS-STANDARD COMPANY, INC 


308 Pe ples Nat'l Bar 


Aict af 




























































a cate ec tn ol a pe ee eee 


SAYS MS FR Pa ae 


“ 
— 


eS Ee 


Lard Problems 
(Continued from page 14.) 
going into the clay kettle with very 
good stability comes out with poor 
keeping quality. This may be the result 
of too much earth, too long a bleaching 
time, too high a bleaching temperature, 
or contact with old or rancid earth 
which had been permitted to accumulate 
in the clay kettle. Bleaching or refining 
alwdys lowers stability. Do not bleach 
any more than absolutely necessary. 

4) Filter press. The filter press can 
be one of the worst enemies of good 
lard, running neck and neck with the 
clay kettle. Do not put good lard 
through a rancid filter press. Do not 
tolerate rancid cloths. Do not wash your 
filter cloths with soda ash, or soap and 
leave traces of soap or alkali in the 
cloths. Cloths must be thoroughly rinsed 
free of alkali. The washed and dried 
cloths should be carefully examined for 
any rancid odor. 

5) Accumulations of lard. In every 
plant there are accumulations of small 
amounts of lard from draining and 
blowing out lines, blowing filter press, 
starting the roll and picker box, ete. 
Do not add these accumulations to lard 
unless they are known by test to be of 
good quality. 

3.—If lard is dark in color, how can 
the color be improved? 


Avoid overcooking. In steam rendered 
lard, shorten the cooking time. In kettle 
and dry rendering, watch the tempera- 
ture at the end of the cook, and do not 





overheat. Drain lard from cracklings 
quickly. The addition of activated car- 
bon to rendering tank will make a 
lighter colored lard. Refining with full- 
er’s earth or carbon will remove as 
much color as desired. 

4.—How can blue or green color be 
removed from lard? 


Bleach with fuller’s earth. Activated 
carbon will not remove blue color. 

5.—How can strong flavor in lard be 
avoided? 

1) Use fresh, selected fats. Only 
fresh, sweet fats (not sweet pickle fats) 
should be used to make mild lard. 

2) Do not overcook, as overcooking 
develops flavor. Steam tanks should be 
well vented; 3) do not leave the lard 
any longer than necessary in contact 
with the cracklings; 4) rendering with 
carbon in the tank may be desirable in 
some instances. 

6.—How can moisture in finished lard 
be prevented? 

Be sure that the lard is well settled. 
Well settled lard will be practically 
clear. All tank water must be removed 
or the lard will develop off flavor and 
become sour. Do not permit moisture 
to get into lard as it goes over the roll. 
If moisture is present on the roll, either 
wipe it off, or discard the first lard 
over the roll. Make sure there is no con- 
densed moisture in the picker box be- 
fore starting up the roll. 

7—How can uniform lard be pro- 
duced? 


Uniformity with respect to free fatty 









acid content, keeping quali 
flavor, and moisture have pra 
discussed. Sometimes “uniformi 
means uniformity in consistency, | 
there is variation in consistency pf 
ardize the following operations: 

1) Always use the same : 

: : Proporti 
of the different fats; 2) always chill a 
the same manner and to the same ex 
tent; 3) always let the lard in the filled 
containers set up at the same tem 
ture. “ag 

8.—If lard is too soft in the sy 
what can be done to it? 

1) If it has not been over a roll, put 
it over a roll; 2) If it has been over g 
roll, chill it more on the roll; 3) If 
rapid chilling will not correct the dif. 
ficulty, add hydrogenated lard or lang 
stearine to it. 


mmer, 





WILSON EASTER PROMOTION 


Wilson & Co. is featuring Baste 
hams in advertisements in leading news. 
papers in cities where the company bas 
branch houses and plants, according tp 
Don Smith, advertising manager, a 
stated in a promotional piece being dis. 
tributed to the company’s provision and 
display men and branch house and plant 
managers. Besides the Wilson George 
Rector column, which will also feature 
Wilson & Co. Certified hams, various 
display pieces which retailers can use in 
their windows are being issued by the 
company. 








Somebody’s Been Feeding Him Meat! 


You bet they’ve been feeding that Yankee 
Boy meat and plenty of it. That is one good 
reason why his stamina has astonished the 
whole world. So let’s see if we can’t buy 
even more of those War Bonds and Stamps 
needed to keep his ration the most generous there is. The 
Adler Company, meanwhile, is redoubling its efforts to 
meet every call for Stockinette so necessary to keep meats 
in prime condition all the way to distant fighting fronts. 





What are your needs, today? 


Ade 


72 ¥. 


CINCINNATI, OHIO 








CLEAN YOUR SMOKEHOUSE 


The EASY WAY 


Nobs Meat Packers Cleaner #720 is fast-acting, 
thorough, and non-injurious to equipment. Can be 
sprayed or hand-applied. Non-irritating. Economical 
to use. Excellent for floors and general cleaning. 


SELLING AGENT FOR 
STOCKINETTES MADE BY 





Also specialists in corrosion, scale and cooling system problem 


(<< NOBS CHEMICAL COMPANY 


2465 EAST 53RD STREET 
LOS ANGELES, CALIFORNIA 


KI MBALL 9288 
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Try AULA SPECIAI 


For Flavor and Color Uniform! 


AGS: 
THE AULA CO., INC. 
OFFICE & LABORATORY CURING COM os 
THE ADLER co. Lone WMLAND CITY, a... Ads 










Aula-Special Is hailed the perfect cure 
by wise packers from coast to coastl 
Send for your liberal free, working sam 
ples of Aula-Special today! Complete 
except for necessary salt. 





SPICES, SEASONINGS, FTC 
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MILLIONS OF 
POUNDS A DAY 


This very large tonnage of perfectly 
Smoked Ham, Bacon, Picnics and 
smaller cuts of Meat are handled in 
ANCO Revolving Smokehouse Equip- 
ment in more than 100 installations 
today. New installations are constant- 
ly increasing this very large production 
for Armed Forces and Civilians. 


ANCO priority experts and sales 
engineers are ready to show you how 
this Equipment can be procured and 
increase your production of better 
products. 


REVOLVING SMOKEHOUSE 


Sc Pea at Ans a x 
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runs JHE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 
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OFFICIALS EXPLAIN HOW 
CANADIAN MEAT PROBLEM 
DIFFERS FROM OUR OWN 


In commenting recently on the tem- 
porary suspension of meat rationing in 
Canada, officials of the rationing section 
of OPA pointed out that there is need 
for understanding the wide differences 
in the meat problems of the two coun- 
tries, and the reasons for the course 
that must be continued here. They ex- 
plained: 

1.—In 1943 Canada shipped 28.5 per 
cent of its total meat production to the 
United Kingdom. The United States 
shipped 5 per cent. 


2.—Livestock production in both coun- 
tries is up and lend-lease requirements 
are down—the latter due largely to a 
lack of shipping space at this time. A 
sharp cut in 28.5 per cent of a country’s 
export of a prime commodity will vitally 
affect its economy much more than a 
similar cut in a 5 per cent margin. 


3.—Canadians are predominantly 
rural and therefore self-sufficient. The 
population of the U. S. is largely urban 
and only a small part produces its own 
meat. Thus meat rationing affects most 
U. S. civilians, but comparatively few 
Canadians. 


4.—Reduced shipping space and in- 
creased production put a far greater 
strain on Canadian storage and trans- 
portation facilities than they did on 
similar facilities in this country, OPA 
officials pointed out. 


5.—Due to the flexibility of the U. S. 


rationing program it is possible to keep 
increased supplies of meat flowing in 


an orderly manner from producer to 
consumer. 

6.—It must be remembered that an 
unrationed meat demand would still far 
exceed the current supply in the U. S. 





MARCH MEAT OUTPUT 
27 PCT. ABOVE 1943 











Total production of beef, veal, pork, 
and lamb under federal inspection—ap- 
proximately 1,625,000,000 lbs.—for the 
month just closed was 27 per cent 
greater than for March last year, ac- 
cording to a review of the livestock and 
meat situation this week by the Ameri- 
can Meat Institute. 

Pork production, estimated at 985,- 
000,000 Ibs. for last month, showed the 
sharpest increase of all meats—40 per 
cent—over the same period last year. 
Beef and veal production for March 
showed increases of 11 and 37 per cent, 
respectively, over last year. Lard pro- 
duction showed an increase of 83 per 
cent over March in 1943. 

This sharp increase in meat produc- 
tion, which taxed the capacity of meat 
packing plants operating on a wartime 
basis, reflected a substantial increase 
in the slaughter of live animals, the 
Institute stated. The number of hogs 
dressed last month under federal inspec- 
tion—7,100,000 head—was the largest 
March slaughter on record, and repre- 
sented a 52 per cent increase over 
March, 19438. Slaughter of veal 
calves and cattle represented increases 
of 34 and 14 per cent, respectively, 
over March of 1943. 


LESS MEAT ALLOCATED 
FOR CIVILIAN USEIN 
1944 SECOND 


Slightly less meat has been 
to civilians for the April- 
quarter than the total allocation for the 
January-through-March peri 
200,000 Ibs. compared with 5,091,300 000 
Ibs. for the quarter just ended, In an. 
nouncing the quarterly meat allocation 
this week, the War Food Admini 
said that approximately the 
portions of beef, pork, veal ae 
will be available in the new period as 
in the past quarter. 

The initial January-through-March 
rye i meat for civili 
300,000 lbs.—was later su lemented 
by the allocation of an additional bi, 
000,000 Ibs. when actual supply for the 
period exceeded the estimates. The aj. 
ditional amount was almost all pork 
and it enabled the Office of Price Ag. 
ministration to cut meat point values 
so that civilians could increase their 
consumption. 

The smaller allocation for the April. 
through-June quarter reflects the ex. 
pected seasonal decline in livestock mar. 
ketings during the spring months, 


POINT LOANS ON PORK 


Meat retailers and wholesalers who 
are in a position to buy and store pork 
may borrow ration points immediately 
to cover such purchases. The purpose 
of the new OPA point loan plan is to en- 


courage meat distributors to store the 
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Offal and miscellaneou 
GEORG TEP Ga cccccccccccsccccccce eee 


TOTAL YIELD AND VALUB.......... 


CORE CE BOs itcccscccge 
Condemnation loss ...... 


Handling and overhead......- 


TOTAL COST PER CWT. 
TOTAL VALUE 


—Outting margin 
+Cutting margin ..... ; 
—Margin last week 


+Margin last week.. 





There was a two-way movement in hog prices at Chi- 
cago this week and average cost of the 180- to 220-lb. 
butchers eased off a little while the heavier weights cost 
slightly more than in the corresponding four days last 


(Chicago costs and prices, first four days of week. 





——180-220 Ibs— ——220-240 lbs.—— ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per ewt. Pet. Pet. Price per per cwt. Pct. Pet. Price per percwt 
fin. per cwt. o. live fn. per cwt. le live fin. per cwt. fn. 
yield bb. alive yield wt. yield Ib. alive yield wt. yleld Ib. alive yield 
20.2 21.4 3.06 4.82 13.8 194 21.0 $2.90 § 4.07 o0ce esse |= tae eee $... 
eos eaee —_ 7 e608 cos9 ease Scn00 seese 13.0 18.1 2.0 299 «4 
8.1 20.0 1.14 1.62 5.5 7.7 20.0 1.10 1.54 5.4 7.5 20.0 106 
6.1 24.5 1.05 1.49 4.1 5.8 24.5 1.00 1.42 4.1 5.8 23.5 6 
14.6 23.3 2.35 8.40 9.9 13.9 21.8 2.16 8.08 9.7 138.6 20.8 2.02 2 
15.9 17.3 1.92 2.75 96 18.5 168 1.56 2,20 4.0 5.5 15.3 61 4 
ecce ecco 6 ev ove ee 2.1 3.0 15.0 82 45 8.6 12.0 15.0 12 6 
eeee eces 8 e0se eeece 3.2 4.5 10.5 34 AT 4.6 63 11.0 51 Af 
4.1 10. -29 41 3.1 43 10.1 31 43 3.5 48 10.1 35 ‘ 
8.2 12.4 .27 40 2.2 8.1 12.4 -27 .88 2.2 8.1 12.4 2 Fr 
18.1 12. 1.65 2.32 11.4 15.6 12.8 1.46 2.00 10.4 14.2 128 1.33 
23 16.0 -26 37 1.6 238 138.5 -22 31 1.6 2.3 12.0 .19 e 
4.5 7.5 56 -79 3.0 4.1 17.5 53 .72 2.9 4.0 17.5 51 et 
2.9 eee 4 = 2.0 2.8 oes 4 x 2.0 ZB cece 4 "7 
eae: eager = tne! aate 130 18 
100.0 .... $14.43 $20.61 71.5 100.0 .... $14.11 $19.72 72.0 100.0 $14.05 $10.8 
Per ve a 
ewt. 
alive alive ‘ pr 
$13.98 $14.17 : 
07 Per ewt. .O7 Per ewt. y| a 
57 fin. .50 n. ‘ yield 
yield yield at 
$14.62 $20.89 $14.74 $20.61 $14.69 $20. 
14.43 20.61 14.11 14.05 








MINUS MARGIN GREATER ON MEDIUM AND HEAVY BUTCHERS 


) 


week. Product values were unchanged around ceiling 
levels; as a result the light butchers cut out with slightly 
less loss while the minus margin on the medium and 
heavy weights increased. 








19.72 
63 


c ae 
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possible amount of pork during 

the current period of heavy production. 

loaned will be good until May 1 

for buying pork loins, fresh hams, fresh 

and picnics, fresh butts, fresh 

and fresh pork trimmings 

ining not more than 50 per cent 

ae applications should be made at lo- 

al rationing boards on OPA Form 315 

and must be postmarked before April 

1. Repayment will be made as pork is 
githdrawn from freezers for sale. 





AMENDMENT 39, RMPR 169 


Under Amendment 39 to RMPR 169, 
ghich became effective March 28, pack- 
as and other sellers of beef and veal 
ts who have accumulated inventories 
of meat trimmed according to old speci- 
feations may now apply for price ad- 
justments in order to sell these stocks 
to war procurement agencies. This ac- 
tion was taken because the maximum 
prices of meat cuts are now based 
upon revised trimming specifications 
and only meat cut to these specifications 


* Ican legally be sold without specific au- 
- | thorization. 


Sales of meat cut according to the 
old specifications are limited to govern- 
ment procurement agencies that indi- 
cate a need for these stocks, in whole 
or in part. 

OPA said the price adjustments should 
facilitate the disposal of these invento- 
ries and prevent any serious interference 


with the distribution of meat to gov- 
ernment war procurement agencies as 
a result of the change in specifications. 
Conditions under which the necessary 
authority may be-obtained from OPA 
for disposal of such cuts of meat at ad- 
justed prices are as follows: 


1) Where an inventory of such cuts 
has been accumulated under a contract, 
agreement or at the request of a war 
procurement agency in accordance with 
previous specifications issued by OPA; 
2) where because of a change in speci- 
fications of the provisions of the whole- 
sale meat regulation, the sale or deliv- 
ery to war procurement agencies of 
such cuts of meat is prohibited; 3) 
where a war procurement agency has 
indicated in writing that it is essential 
for it to obtain such inventories. 


DROP RATION STAMP DATES 


A measure of relief for the nation’s 
600,000 retailers from the burdens of 
food rationing was announced this week 
by Chester Bowles, OPA administrator, 
in directing removal of expiration dates 
from red and blue stamps, used for pur- 
chasing meats, fats, oils and processed 
fruits and vegetables. The change will 
be a boon to retailers beset with man- 
power shortages, who previously have 
been faced with sharp peak loads of 
business just preceding the expiration 
dates of ration stamps. 


WFA TO REPRESENT 
MEAT INDUSTRY IN 
NEW DRAFT SETUP 


Although details of the plan are still 
uncertain, it is understood that the 
War Food Administration will repre- 
sent the interests of the meat packing 
and other food processing industries on 
a special new committee which has been 
formed within the War Manpower Com- 
mission to pass on the quotas of men 
who are considered necessary in activi- 
ties essential to the war effort, and to 
submit such quotas to state Selective 
Service directors for deferment action. 


Under this plan, which was announced 
last weekend, the representatives of 
WFA and other war agencies may en- 
dorse employers’ requests for defer- 
ment of key workers. The request will 
be filed with the state selective service 
director on Form 42A Special. If the 
recommendation is adopted, state direc- 
tor will forward form to local board, 
which may reopen classification. 


It is expected that the procurement 
agencies will soon furnish Selective 
Service with a new list of occupations 
in which key workers under 26 years of 
age may be considered for deferment. 
This list will show the only occupations 
in which deferments can be granted to 
men under 26 years of age. WFA late 
this week emphasized that organization 
of the plan is not yet complete, and that 
it now applies only to men under 26. 








WE BUY 


straight and mixed carloads 


BEEF 5 SHORT PLATES © BRISKETS 
BEEF FLANKS © BEEF SHANKS 


We'sell frcsh beef suet fcr canners. 


New YoRK MEAT PACKING Co.. INC. 


U. S. Government inspected establishment No. 176 


46 BERGEN AVENUE BRONX 55, NEW YORK 











* Sausage Meat Trucks 
® Curing Trucks 

¢ Ham and Bacon Trucks 
© Dump Trucks 

¢ Transfer Trucks 





WINGER MANUFACTURING Co., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


@ Smoke House Trucks 
@ Packing Tables 

@ Conveyors 

e@ Containers 

@ Retort Crates 


Backed by years of packing plant engineering 
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Send us a sample of each size carton you desire to handle and ask us to 
help you work out your packaging problems now. 





Will you be READY? 


Make plans now to meet the post-war consumer de- 
mand. This equipment will increase your production 
and lower your cost in addition to giving you a definite 
output. We will be pleased to recommend equipment 


to meet your specific requirements. 


This PETERS JUNIOR CAR- 
TON FORMING AND LINING 
MACHINE sets up 30-40 lard or 
shortening cartons per minute, re- 
quiring one operator. After the car- 
tons are set up, they drop onto the 
conveyor belt where they are carried 
to be filled. Can be made adjustable 
to handle several carton sizes. 


This PETERS JUNIOR CAR- 
TON FOLDING AND CLOSING 
MACHINE automatically closes 
30-40 lard or shortening cartons per 
minute, requiring no operator. Open, 
filled cartons enter machine on con- 
veyor belt and leave machine com- 
pletely closed. Can also be made ad- 
— to handle several carton sizes. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 


Chicago 40, Ill 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
March 30, 1944 
per Ib. 
Steer, hfr., choice, all wt8.........sseeeeee «-20% 
Steer, hfr., good, all Wts..........seececeeees 19% 
Steer, hfr., commercial, all wts..........+.... 17% 
Steer, hfr., utility, all wts...........s.eeeees 15% 
» commercial and good, all wts..... oeeeelT% 
Cow, tility, Gil Wte...ccccccccccccccccccccs 15% 
Hindquarters, choice ........ ceccccecccesccoone 
Forequarters, choice .........+-eeceeeseeeeene 18% 
Cow hindquarters, good and commercial...... 19 
Cow forequarters, good and commercial...... 16% 
+Beef Cuts 
Steer, hfr., short loins, choice..........+.+0+- 32% 
Steer, hfr., short loins, good.............s+6. 30% 
Steer, hfr., short loins, commercial.......... 25% 
Steer, hfr., short loins, utility............... 22% 
Cow, short loins, good and commercial........ 2514 
Gow, Wiars belee, Wty. .. cccccccccccccccccs 22% 
Steer, heifer round, choice.............cee000. 22% 
Steer, heifer round, good..........c.eeecesees 21% 
Steel, heifer round, commercial.............. 19 
Steer, heifer round, utility............eeee00- 16% 
Steer, bfr., lolm, CROMCS. .ncccsccccccccccscccs 29% 
BOSSP, BSP, BOM, BOOBs ccc ccccccccccccccceccce 28 
Steer, hfr., loin, commercial..............+++. 23% 
Cow, loin, good and commercial.............. 23% 
Cow, —_ MNS 60 6556606060 60000060c000008 20 
Cow round, good and commercial.............. 19 
Cow round, witility eh eredteg¢enececcesedkens 16% 
Steer, heifer BE, GB cocks ccccecccceesvccs 24% 
Beeer, Helfer FID, BOOB. oc ccccccccccccccecceses 2 
Steer, heifer rib, commercial................- 21% 
Steer, heifer rib, wtility.....ccscccccccccscece 18% 
Cow rib, good and commercial............+«++ 21% 
Er Lod isccvesl anaescead 18% 
Steer, hfr., sirloin, choice............0esse00. 27% 
Steer, Bir., Girloim, GO0G.......cccccccscesccce 26 
Steer, hfr., sirloin, commercial............... 21% 
Steer, hfr., cow flank, all grades............. 13% 
Cow sirloin, good and commercial............ 21% 
i Ss ME ik ndase cqnaceeeonsoe cues 18% 
Steer, hfr., flank steak, all grades............ 23% 
Cow flank steak, all grades...........0..ee000- 23% 
Steer, hfr., reg. chuck, choice............... 20% 
Steer, hfr., reg. chuck, good.............00005 19 
Steer, hfr., reg. chuck, commercial........... 17% 
Steer, hfr., reg. chuck, utility................ 15% 
Cow reg. chuck, good and commercial......... 17% 
oe ee ae” Se 15% 
Steer, hfr., c.c. chuck, choice............ -+- 18% 
i ie, Se C, CL, <scewccceccceedes 18 
Steer, hfr., chuck, commercial..............++ 16% 

















Steer, hfr., c.c. chuck, utility......... 
Cow, ¢.c. chuck, good and commercial. . 
Cow, c.c. chuck, utility............. 
Steer, bfr., foreshank, all grades. 
Cow foreshank, all grades...... 12% 
Steer, heifer brisket, choice. 





Steer, heifer brisket, good.. 16% 
Steer, heifer brisket, comme 14% 
Steer, heifer brisket, utility.... 14% 
Cow brisket, good and commercia -14% 
Cow brisket, utility............. 14% 
Steer, heifer back, choice -214% 
Steer, heifer back, good -20 

Cow back, good and commercial -18% 
Cow back, | NP eae 16% 


Steer, hfr. arm chuck, choice 
Steer, hfr. arm chuck, good......... 
Cow arm chuck, good and commercial 
Cow arm chuck, utility............... 
Steer, hfr. short plate, good and choice... 
Steer, hfr., short plate, commer. and utilit 
Cow short plate, good and commercial. . . 
Se GS Ss SE ov ccccdectceccascoceese 13% 





+Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 25c per cwt. for local 
delivery. 


Veal—Hide on 


CE GUREEED ccccncddcccncccesccceseocccess 20% 
BOSS GHIGRED. cccccccccccqeeccccccccscccccccece 19% 
PED ctescccdesaneuesecceceeeatkéud 22% 
*Beef Products 
ST, Natcennegbseensneddasssnpetde bosiéacee 7% 
PG Me cdcvncccetseseécerconségeonses 15% 
Tongues, fresh or frozen............6.0-eeeeee 22% 
GUUNNONED cecccccccccccccccescccesccee +00 e2B% 
Se Th De nsvocsccscecennnsaseanse 8 
DML cibedeudeecenenvencomten -t3 rts 
GOONGE cccccccccccccccccvccccecce +5 8% 
Livers, WUENINSS cc cccccccccccccccocecse +-28% 
BPEGFS ccccccccccccccccccccccccccseecoeseee 11% 
tQuoted below ceiling. 
*Veal Products 
BD seakagsacedccncoensccetoncesesessonesty 9% 
Calf livers, Type Do ccccccscccccccccccccecce cee 
Sweetbreads, Type A......ccccccccsceees 22+ 39% 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For a we in shipping con- 
tainers, add per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2. 00. 


Page 38 


**Lamb 
Choice lambs ......6-seceeeeeeees eocccce -. 2585 
G WAMDS ..cccccccccccccs cocccccccoccce cmeee 
Medium lambs .........s00++ cecccccece eos 22185 
Choice hindsaddie ...........-. cccccccoce - 2910 
Good hindsaddle .........ceecececceeecess + 2135 
Choice fore® ....csecsscecceceevnces ecccccs 22185 
Good TOPOS .ncccccccccccccccccccccccece «+» ~2060 
tLamb tongues, Type A..........+.. covccee 14% 
**Mutton 

Chotee GReep ..cccccccccccccccccecccccces - 1260 
DOOR GNEED co cccvecccccccccccocecceccocess -1185 
Choice saddles ......ccccccccccecesccscces ° e 
Good GaGEles .....ccccccccccccccccccscccce -1435 
Choice fores ........ ecccces PPTTTTIT TTT TT Te 

Good FEFOS occ ccccccccccccccccccccccsocece ° 
SE SE GR coccccceveccsccocceces -1685 
Mutton loins, choice..........++e+. cecccese -1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av............. 22 
PUEENER cocccseccessoessece ° 
Tenderloins, 10-lb. carton 
Tenderloins, loose ......... 
Skinned shoulders, pone in. 
Spareribs, under 3 Ibs....... 
Boston butts, 4 to 8 ibs. av. 
Boneless butts, cellar trim. 
Weew BORED 2. cccccccccccccccecccccece t 

Pigs’ fee . * nina and short cut front.......... 4 
PD  cnnndedcccceeeereooqeresseuseeenebee 10 
Livers, unblemished 



















+6 11 
+5 6 
Snouts, lean out. +6 9 
Snouts, lean in.. 17% @10 
TEOBED ccccccccccccvcccscccecccccccesovesoncs 8 
Chitterlings . o 8 
Tidbits from hind fee - 8% 
*Prices carlot and loose basis. 
tQuoted below ceiling. 
*WHOLESALE SMOKED MEATS 
— oe hams, 14/16 Ibs., parchment 
GEDEP ccc cccoccccscccesesecegocoocesesocecs 
a! “sinned hams, 14/16 Ibs, parchment 
Picnics, 4/8 ‘ibs.. short ‘shank, wrapped. .....26 
Fancy bacon, 6/8 lbs., wrapped.............. 26 
Standard bacon, 6/8 Ibs., weneped cbveseeeseed 24 
No. 1 beef sets, smoked 
Insides, C Grade... ......ceccccccscecccceee 46 
Outsides, C Grade.......cscceseccccecseees 44 
Knuckles, O Grade.........cescecseccecsees 42 


*Quotations on pork items include additional 50c 
per cwt. for Zone 3, minus 25c per cwt. for sales 
in lots under 5, Ibs. 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Dbl. ..... 62. cence eeccceees $22.50 
Lamb tongue, short cut, 200-Ib. bbl.......... 
Regular tripe, 200-Ib. bbl...........05-e0005 .50 
Honeycomb tripe, 200-Ib. bbl............++.. 31.00 
Pocket honeycomb tripe, 200-lb. bbl........ 34.50 
*BARRELED PORK AND BEEF 
Clear fat P= nd gem: 
70- 80 pieces .......- pew - ctevesessende - -$23.50 
80-100 rieces Seseecdserecocecceroocces ++ 23.50 
100-125 pieces ... 2... cece cece ceesccccunee 23.50 
Clear eines pork, 25-35 pieces...........sse. 23.00 
WS POU nc cccccccccccccccccccccscccees 26.50 
Plate beef, 200 Ib. bbls. ...... 2... ceeeecceee 32.50 
Extra plate beef, 200 “b. BONS. coccccccccece 34.00 





*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings..............- +16% @17 
Special lean pork a SOND s ccccscece ooo 
Extra lean pork trimmings 95%.............. 
Pork cheek m Cesecccceccccscceses t17%@18 
PETE BORTED 2c cccccccccccccccccccccese til 12 
Pork livers, unblemished.............. t12% @13 
Boneless bull meat...........60ccecceeeevees 17% 
Boneless chucks ........-eceeeeccesvcenes eee 
Bhamk MOR ..ccccccccccccccccsccccccccccccce 16 
Beef trimmings Ub ode ses eDSCeoCoCCeOseoeD 15 
Dressed canners ...... Coceccccccececcoscsce --12 
Dressed cutter COWS........-0ccceccccsceeeee 12 
Dressed bologna bulls............e+eeseeee 22013 
Tongues, canner, fresh or frozen............. 16 

tQuoted below ceiling. 
DRY SAUSAGE 
Cervelat, choice, in hog bungs..............++. 58 
TREPINGOE onccccccccccscccccccccccccceccecce 81 
POEM cccccccccccccesecccccccccesocesssoes 41 
HRONsteImeP occ cccccccccccccccsccccccccccoces 41 
De le GEE, MONOD, cowccccocccccocescccesed 54 
Milano, salami, choice, in hog bungs..... unquoted 
B. ©. salami, new condition.........+..++e+.: 32 
Frisses, choice, in hog middies eecvceceoes unquoted 
Genoa style ON PREERS cc cccccccsccccsans 63 
POPMGRONE ccccccccsccccccccccccecccssccccceos 50% 
Mortadella, new condition.........6..6eesee0. 28 
Cappicola (cooked) .....ccccccccccccccscccces 45 
PreGeWitOe BAM .ccccccccccccccccccccccccces 36% 
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+DOMESTIC sausage 


(Quotations cover 
Pork sausage, hog casings Type 8) 
Pork sausage, bulk........,,. 
Frankfurters, in sheep casings. 
Frankfurters, in hog casings. . 
Bologna, natural casings. . 
Bologna, in artificial casings 
Liver sausage, fresh, in beef casings... 
ated hy fresh, in hog bungs, |. 
mo! ver sausage in h 
Head cheese semenee io bee Benes, 













New England, natural casings. ‘" DR 
Minced luncheon, natural casings 
Tongue and blood.............,. 
ood ‘sausage = 3 
DE sécckniees belf 
Polish GAUSAZE .............cccccscses 2 » bell 
tPrices based on zone 5, plus reer, elf 
sales to retailers and AE 0 et fon, good 


no local delivery is made. Pri meals whe abe 
or packaging costs. Ces include boxing | 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse st Owt, Bsreer, helf 
In 425-Ib. bbls., delivere 4 ments } 





Saltpeter, less than ton iota, fob. Sy ; r, hell 
Dbl. refined granulated... Be: “ rer, bell 
Small crystals ............... ; a , bfr. 
Medium crystals ............. . , br 
EES GIPENEES 6nccdcccectacs , fr. 

Pure rfd. gran. nitrate of soda , hfe. 





Salt, per ton, in minimum car of be ll Above 
only, f.o.b. Chicago, per tan: 80,000 lene 
Granulated, kiln dried..... 












Raw, 96 basis, f.o.b. New Orleans... 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.............. 
Dextrose, in car lots, per cwt. (cotton)..... 
fm PAPer DAZE... ccccccccceccescevecceces 


SAUSAGE CASINGS 
(Pri ted ot — = 
rices quo © manufacturers of sausage. 
Beef casings: - ' 
— peunta, 1% to 1% in., 

c 


ack 
mF sounds, wide, wet at in. 0 @ : 
<  e rounds, medium, 
Bee BR. ccccccccccccceccessnas 3 @ 4 
Export rounds, narrow, 1% in. 
GRGSE ccecsccccceccescoesesse 


No. 1 weasands . 6 @ r+ 
No. 2 weasands & 
No. 1 bungs............. 16 18 loin 





Middles sew ing, 






























Pork 
% @2 "t 
Middles, select, wide, 2@2% in. 55 @ ~~} 
— select, extra, 24@2% » es Hams, 6h 
Midates, seicct, extra, 2% in. &* Pett 
Dried = salted bladders, per piece: +i- 
in. wide, flat............. Boston b 
10- 12 in. wide, flat cccccvcessoné 
8-10 in. wide, flat............. 02 
6- 8 in. wide, flat..........+.+ 02 or 
Hog casings: 
Extra narrow, 29 mm. & dn....2.25 @235 poked | 
Narrow mediums, 29@32 mm....2.5 @23 
Medium, —— ee oooh a 
nglish, medium, 35 mm.... J : 
Wide, 38@43 mm..........s0000 1.55 @Le pest 
Extra wide, 43 mm...........+. 14 @1e 4 
Export bungs .......e+seeeeenee 2 
Large prime bungs........-..+++ 171 @2 Skinned 
Medium prime bungs.........++++ B Skinned 
Small prime bungs...........+++ Oy 
Middle, per set........ssceeeeee nen = 
SPICES =e 
(Basis Chicago, original bbis., ben ge oe Beef to: 
8 , 
; rm) Tt 
a except | 
46 
raf 
12 | itd 
cl 
ndies 10 7 8 t 
East & West Indies Blend...... . 100 
—s flour, fancy.......-+-++«+* 2 4 ; 
ageccccecnsasccsssesess? og shin. 
Nutmeg, ae 5 Ba 3 in, 
Bast & Lan F, Indies Blend...... 4 
Paprika, Spani e 
Pepper, Sy ee H 
e4 No. 1...... ee 5 
*Black Malabar ........-+++++ il 0 Choice, 
*Black Lampon ag SEES - A Hp coot, 
*Pe , white ingapore. . . b . Comme: 
®Muntok .......--eeeeeeees 16 $ petty, 
Packers .....0seeececeseeseee® ~ 
*Nominal quotations. deliver: 
SEEDS AND HERBS a 
Whole for 
~ sand, 
Caraway seed ......-ccececeeree® a % : 
Cominos seed .......+++: "50% 7 
Coriander Morocco bleache 9 oj pate 
Coriander Morocco natural No 1... ‘ " 
Mustard seed, fancy yellow 4 i 
American .....-++++ Bi oe, “Oe 
Marjoram, Chilean .. . 


Oregano ..cseecccecscecees .* 






MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
















































apd Dressed 
pis , heifer, Choice ...--+eeee0+ ecccccocccece = 
ooveng | peifer, GOOD... +--+ seereereeee escecese ° 
**++sveve20MMnee heifer, commercial ..---++-++++++eerees 2 
Y pelfer, utility.....-.e+s+seerseeseerers z 
Yes ! ‘and commercial..... suasentonce oo -3® 
) , tations do not include charges for 
include ; re ere vt include 50c per cwt. for local 
L8 my KOSHER BEEF CUTS 
Ow, heifer, triangle, choice.......++++++++++ 21 
” beifer, triangle, GOOd......--.seeseeees 20 
rrr & heifer, triangle, commercial............ 19 
i. Ma: Y pelfer, triangle, utility.....-+++++++++s 17 
coneties , bfr., reg. chuck, Choice......++++eeee+- 24 
oe » bfr., reg. Chuck, GO0d......++++seeee0 22% 
* bfr., reg. chuck, commercial........... 21% 
; bfr., reg. chuck, utility........+++++++- 18% 



















Above tions include permitted additions 
Lone Stee $1. 50 per ewt. for koshering plus 
oe per cwt. for local delivery. 

, heifer, rib, GNGD. cc cccccscccccccesocs 25% 
































" TID, BOOK. ..--.- cence eeeeveccee 24% 
= rib, commercial......--++++++++ 22% 
heifer, rib, utility........eeeseeeeceees 20 
‘i . heifer lols, Pirdtniskesssenteentonss 31 
rrrry  bfr., . & cece eee eereeeresesesese % 
bfr., in, commercial. ......s+e++e+005 24% 
on) bie:  bfr., loin, utility. .....+eeeeeeeeeeeeees 21% 
reeees ++» AT nove prices are for Zone 9, plus 50c per cwt. 
or delivery. Additions for kosher cuts, where 
8 itted, are not included in prices. 
of sausage.) *FRESH PORK CUTS 
Wester 
6 @ % CU eampenhiee 2044 
TTT TTT ITT TTT ttt 24 
/0@48 3% 
fresh, bone in..........-+ 19 
sen trimmings, 31 
* trimmings, regular 19 
6 @.% be, medium .....seeecseeseeeees 13% 
G City 
- 16 @ .18 Bows joins, fresh, 10/12 Ibs............ 26 
10 4 Se eeeeeaanene 21 
< boneless. ue. imhs een 0006s2550000 1 
. 55 @ ow — lar,” wader 4 me aaduanenbe’ 2 
tame sk , under Beccccccccece 
- 80 @ MH Brisics, bone 18.........0..00ccceceeees 19 
& Pok trimmings, extra lean............ 31 
' 13 Pork eS. ae pueesececee eeece 19% 
- 8 Om tea remneness 27% 
- BK *COOKED HAMS 
- 02 
(Cooked hams, skin on, fatted, 8 Ibs. down... .44 
2.5 9 looked hams, skinless, fatted, 8 Ibs. down... .47% 
2.3 35 
is 1 *SMOKED MEATS 
y ? Regular hams, under 14 Ibs. .-28 
15 Gi (2eular hams, 14/18 Ibs. . 21% 
° 2 
.a1 @2 20% 
° 3 29 
. a) 
26% 
. 0 On 26% 
31 
Fie “Gmualp et tongue, heavy. 2.200.200 81 
S 5 tions on pork items are for less than 
a 4000 Ib. lots and include all permitted additions 
4 gt boxing and local delivery. 
48 
S ¢ DRESSED HOGS 
33 % Foes, good and choice, head on, leaf fat in. 
0 12 Se MDsscccvscczesecesend $16.97 
95 IED soncccsscvncccscessecseces 17.99 
ETE onc. o. ccccccscdecccescce 18.38 
EE svc cccccccccccccccnsvecacs .90 
ET nnn scndacceasesnseseicoee 18.91 
ul B i iedcn sts cakeseabead secant 18.84 
58 H cases tebickvcube recess ee 18.71 
s 
© ***DRESSED VEAL 
u 
| M) pele, S0@275 Ibs.........eeceeeeeceseee .2213 
8 19 40%, 50@275 Ibs... .. 21138 
16 t -1913 
5 pty, 50@275 Ibs...... 1713 
***Quotations are for zone 9 and include 50c for 
. An additional %c per cwt. permitted if 
BS in stockinette. 
—_ f+ eee SHEEP AND LAMBS 
88 ee sescceceos 26% 
21 abc inedh 6 xcsed gieadtcannawdeee 25 
20% Ys DET: (ctsdcrvccessebosceseee ooe2d 
19 2 DERESSRb0000006660 covcccccecsocelee 
5 a DEN Oba2ktd odehecresoossecerenea 12% 
51 “Quotations are for zone 9, plus 50c for 
18 Og. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Baily Alarkel Service 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, MARCH 30, 1944 
REGULAR HAMS 














Fresh or Frozen 8.P. 
DED . cadcenccavsiesscsvess 21% 21% 
(| RRR RARER Sephari meat 3 2124 21% 
BPE cecsvecescossioecceds 2, 21% 
EE: pahnncubesedenekatans 20%, 20% 
BOILING HAMS 
Fresh or Frozen 8.P 
ERA sey Sete ey Co! 2 20% 20% 
NSM eet. heist ihe 19% 19% 
_ 19% 19% 
SKINNED HAMS 
Fresh or Frozen 8.P 
10-12 23% 23% 
2- : 2344 
mI 
> cot 
21% 
21% 
21% 
21% 
21% 
21% 
PICNICS 
Fresh or Frozen 8.P. 
SiR. «.cosckeatecnmmeue 19% 19% 
 knuasiakaebisevanaewe 19% 19% 
DED scrccecccceresesccove 19% 19% 
SE -Scaveniicnie naneecten 19% 19% 
MDS cd nssdadavearsameens 19% 19% 
Short shank 4c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Oured 
GUO) scacuisaxeacvadanael 17% 18% 
DGD sedevesesounsesseenes 16% 17% 
BED  wceecsctoncedanssdese 16% 17% 
BPRS cccccccoesccesceseese 15% 16% 
DEE cunapinandionscbanana 15% 16% 
SE axietonnaknsddatvonas 14% 15% 
D. 8. BELLIES 
Clear Rib 
BD  oo50sccccececcwesaens 14% 14% 
SS aranucsuthantaxndoaie 144% 14% 
DEED “o<'ennsesbaseosceeeese 14% 14% 
DD ‘nxeenedsvessosdoognes 14% 14% 
TEED cccccccccccccccsoeces 14% 14% 
WOGD  ccccccccccccccccscsce 14% 14% 
GREEN AMERICAN BELLIES 
) . BPTTTITCITCIT TTT TT TLL 13% 
OED 0.000504 00 000 60059005004 0000006000600 13% 
BD GRE Dic cccccccdesccssccevistsesscessece 13% 
FAT BACKS 
Green or Frozen Cured 
MS, simntidenkadoama 10% 10% 
SBD ccccccccccccccsoeseces 10% 10% 
WED cccccccccccccccsesess 10% 10% 
BBES cccccccccccccsocccece 10% 10% 
DD: cskesudsdswacheaecaes 10% 10% 
BORD  cccccccccsescocccoses 11% 11% 
BBBD cccccccccsccccocccces 11% 11% 
BPGD caicccveccecovecesaaes 11% 11% 
OTHER D. 8. MEATS 
Fresh or 
Frozen Cured 
Regular plates ........... 10% 11 
Clear plate ..ccccccccccess 9% 0 
t+Jowl butts ......-.0-+-05- 9% 9%4-10 
tSquare jowls ..........+. 10% @11 12 
tQuoted below ceiling. 
ae MEATS 
Tongues, Type A.g...csccscsccccsseseeccecses % 
Sweetbreads, beck TS Beccscvcecesses eee 024% 
Sweetbreads, veal, Type A.......-seseseees --41% 
Beef kidneys .....cccccscccccees ccccccecccve 12% 
Lamb fries, i. wi Soceccccecesecocce cocee -290% 
Livers, beef, Type A......+-+++++ cccccccccce cane 
Oxtails, under ¥ Pes: ecccccoceccos cccccccccce 9% 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


hep fat .ccccccccccccccccccccccecs $3.25 per cwt. 
Breast fat ....ccccccccccccsesececes 4.25 per cwt 
WMAMe Set .cccccccccccccccccsccccs 5.00 per cwt. 
Inedible suet .....-sseeeeecsecesees 4.75 per ewt. 






FUTURE PRICES 


SATURDAY, MARCH 25, 1944 
THROUGH FRIDAY, MARCH 31, 1944 


LARD Close 
BER, cvresccesnes vbecendscentaneosecseens 13.30 
BT 000s s viendtocssces dectdetebousatande 13.60b 
SUR ccccnandansnagnceesoedesesecesiasene 13.30b 
GD sk edccobcdced560e8Sennteeteseneeeees 13.30b 


No sales. Open interest, one lot. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Cash Loose Leaf 
Saturday, Mar. 25...... 13.80n 12.80n 12.750 
onday, Mar. 27........ 13.80n 12.80n 12.75n 
Tuesday, Mar. 28....... 13.80n 12.80n 12.750 
Wednesday, Mar. 29....13.80n 12.80n 12.750 
Thursday, Mar. 30..... 13.80n 12.80n 12.760 
Friday, Mar. 31....... 13.80n 12.80n 12.750 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chicago C. L..... 14.55 
Kettle rend., tierces, f.0.b. Chicago C. L...... 15.05 
Leaf, kettle rend., tierces, f.o.b. 
Chicago C. L............:. 15 
Neutral, tierces, f.o.b. Chic 15. 
Shortening, tierces, 6 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

CONNEE BRD BUG cc ccccccecsccccessceé $29.20 
Blood, dried, 16% per unit.............«... 5.53 
Unground fish scrap, dried, 11% ammonia, 

16% u.» f.0.b. fish factory.....4.75 & 10¢ 
Fish meal, ‘foreign, ins ammonia, 10% 

Be Be Bt CSRs, QB vcss cccesceccencascces 5.00 
BOE GREPTIEEE .ccccoccvecasscescsceccegoncacs 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories........ 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf PAGER. oc covccccscesecs 30.00 

in 200-Ib | Ee ree 32.40 

SD ee. Cn sesdevesasencktedennsadeune 33.00 
Fertilizer tankage, ground, 10% ammonia, 

Fe epee .25 & 10¢ 
Feeding tankage, een 10-12% ammo- 

nia, 15% B. P. Dc cccccscccccscces 5.53 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

COD, GH ccepecccccoccccpancccces veces 45.00 
Bone meal, raw, 44%4% and 50%, in bags, 

ee Bi, Baas Ce occ veccncecesseesssa 0.00 
Superphogphate, bulk, f.o.b. Baltimore, 19% 

POF GHEE cccccccqoecccececcssoescooscevec 

Bry Rendered Tankage 
45/60% protein, unground.................. $ 1.25 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February 1944 and 1943, as reported by 
the Bureau of Internal Revenue: 


Feb. Feb. 
1944 1943 
Excise taxes (including 
special taxes) ......... $268,628.27 $194,704.09 


Quantity of product on which tax was 
paid during February, 1944, and 1943: 


Feb. Feb. 

1944 1943 
Oleomargarine, colored.... 1,465,050 240,240 
Oleomargarine, uncolored. .39,954,800 53,261,500 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 25, 1944, were 
reported as follows: 

Week Previous Same 
March 25 week week '43 


Cured meats, Ibs.24,245,000 18,162,000 35,753,000 
Fresh meats, Ibs.40,978,000 30,431,000 30,453,000 
Lard, Ibs. 9,362,000 9,494,000 4,021,000 


Page 39 













a ee 


* 


BY-PRODUCIS—FATS—OIS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
trade was more or less featureless in 
tallows and greases this week. Only a 
fair amount of product is being offered 
and there are no signs of any let-up in 
demand. Soapers were awaiting most 
of the week a possible extension of lard 
buying through April. 

Meanwhile, only a moderate amount 
of business was reported on tallows 
with fancy clearing at 8%c and some 
choice at 8%c. A fair amount of choice 
white grease cleared at 8%c, with sev- 
eral tanks of other grease moving, in- 
cluding some yellow at 8%c. All prices 
are f.o.b. shipping point. 

NEATSFOOT OIL.—Action is ex- 
pected to be resumed in this market to 
some extent next week, because of an 
amendment to FDO No. 53, which be- 
comes effective April 1. On that date 
allocations of neatsfoot oil will be sus- 
pended, because of what WFA terms a 
favorable supply position. The absence 
of action of late was due to the fact 
that this oil was under allocation and 
little was able to clear. 


The continued suspension of lard oil, 
tallow oil and pigs foot oil was also in- 
cluded in the amendment. This is an 
extension of the suspension which be- 
gan October 1, 1943. 

STEARINE.—There was a little trad- 
ing in this branch of the market but it 
was doubtful that supplies were show- 
ing any appreciable increase. Ceiling 
price of 10.61c was paid and quoted. 

OLEO OIL.—This market is quiet 
and unchanged. Extra oleo oil is quoted 
at 13.04c and prime oleo at 12.75c, both 
in tierces. These prices are ceilings. 

GREASE OIL.—Demand good and of- 
ferings only moderate. Quotations are: 
No. 1, 14%c; prime burning, 15%c; 
prime edible, 15c; special No. 1, 13%c. 
Acidless tallow oil is quoted at 13%4c. 


Allocations of oils for the second 
quarter of this year were announced 
this week by the WFA, with no great 
change in allowances. Meanwhile, the 
market was quiet with only a limited 
amount of action reported. 

SOYBEAN OIL.—The amount of 
crude and refined soybean oil moving 
into consumer channels is reported to 
be fairly large, but most of it is on 
former contracts. The volume of new 
business is reported to be rather small. 
Allocation of soybean oil for the second 
quarter of this year for refiners, short- 
ening and margarine manufacturers has 
been set at 5,378 tankcars, with the bulk 
of it going for edible finished products 
for civilian use under quotas prescribed 
in FDO No. 42. 


PEANUT OIL.—The market for pea- 
nut oil continues dull. Several oil mills 
are shutting down on peanut crushing 
because of lack of supplies. Weather 
continues to hamper planting of peanuts 
in the lower and upper South. Alloca- 
tions of peanut oil for the quarter of 
April, May and June has been set at 
301 tankcars by order of the WFA, 
with most going for edible products. 


OLIVE OIL.—The demand for olive 
oil continues very broad and with do- 
mestic supplies meeting only one-tenth 
of the pre-war total consumption, and 
no further developments in negotiations 
to bring olive oil from Spain and North 
Africa, there is little hope of improve- 
ment in this situation. 

CORN OIL.—Available supplies of 
corn oil are very small. Trading is lim- 
ited to an occasional tankcar at ceiling 
levels. 


COTTONSEED OIL.—A fair amount 
of cottonseed oil moved into consuming 
channels during the week, but the bulk 
of business was on previous contracts. 
Quotations unchanged from last week. 


—— 


BY-PRODUCTS MARKETS 


Unground, loose 


Digester Feed Tankage ‘Materials 


Unground, per unit amm 
Liquid, stick, tank ee oeesecces ang? 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester aaeaee, 


45% digester ta 
+ em | al and —_ mead scraps, bulk 
Upoctal stenes ‘bensvaneeh 0 72°°°°7"* 50.00@55.00 


tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 


St d,3 & 50 rom 
eam, ground, 8 & 50.............005 
Steam, ground, 2 & 26...........ccce5 i “14 
Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia 8 8. J 
Bone tankage, unground, per ton.... 80. 1.00 

Hoof meal 4. 


Dry Rendered Tankage 


P 
Hard pressed and expeller unground “= 
45 tb TSH PCOCAR. 20 ccccccccccccccccesces $1.25° 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings Cnet) oecccoceccccooseséed $1.00° 
Hide trimmings (limed)..........csceceses 90° 
Sinews and pizzles ai salted)........ 1.0 
Per tes 


Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib....... ™@T™ 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Round shins, se 


Flat shins, eae? 
Blades, buttocks, shoulders & thighs.. = 00 


Hoofs, white ......-cseececcceeseess A] 
Se re 
~ $Delivered Chicago. 

Animal Hair 
Winter coil, dried, per ton.......++. $ 


Summer coil dried, per ton.....sees 
Winter processed, Ib........- eos 
Winter processed, gray, 1b. 
Cattle switches ......eseeccesccsees 

















LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 






























if 









The National Provisioner—April 4,4 


PETE PATCH says 
“Those in a rut get 


the bumps.” 


Ruts and cracks in cement floors jore 
dangerous. Accident prevention storts 
from the floor up. Make them sofe 
by patching with 


CLEVE-O-CEMENT 


Dries flint hard overnight to a smooth, 
surface. Acid proof, steam proof, traffic 
proof. Not an asphalt compound. Thousands 
of satisfied users. Write for Bulletin. 
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THE MIDLAND PAINT & VARNISH C0. 
9119 Reno Avenue Cleveland 5, Obie 
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HIDES AND SKINS 





| 


markets active from coast to 
gast—Some carry-over of small 
awaited on packer calfskins. 


e 


Chicago 


HIDES.—The new buying 
om gol valid at the opening of 
business Monday, Mar. 27, and the ex- 

quick action followed. The larger 
utside packers disposed of their Mar. 

ion of hides on the opening day. 
Three of the local packers started to 
move hides on that day also, with the 
fourth packer following next day, while 
trading later in the week cleared most 
of packer Mar. production of bulls. 
Permits for packer descriptions were 
reduced rather sharply, in some in- 
dances up to thirty percent, although 
permits for small packer stock were 
generally increased. The bulk of the 
packer hide permits have been filled, 
with the exception of some permits for 
light cows which will be taken care of 
next week when final killing sheets for 
the month have been received. There 
are still some inquiries for branded cows 
also, as well as some picked point heavy 
cows and possibly a few light native 
steers. There are understood to be a 
few heavy native steers left over, and 
probably some branded steers, but no 
great quantities are involved, and pro- 
duction of the heavy weights will 
slacken after the turn of the month, 
when demand normally exceeds the 
supply. 

Ceiling prices prevailed on all sales, 
with the optional method of salting in 
general use. That is, heavy Colorados 
are salted and move with other heavy 
brands at the one price of 14%c, while 
extreme light brands move with lights 
also at 144%4c; extreme light brands, 
when salted alone, bring 15c. 


Federal inspected slaughter at 31 
selected centers for the week ended 
Mar. 25 totalled 173,646 head, as against 
112,225 for previous week, and 159,078 
for corresponding week a year ago. 

The trade is still waiting for some 
amouncement in regard to the pro- 
posed changes in the hide price sched- 
ue, originally covered by the postponed 
Amend. No. 8, the effective date of 
which was last set back to June 1. Nor 
has there been any further announce- 
ment regarding the proposed specific 
price ceilings for domestic hogskins and 
horsehides, 

OUTSIDE SMALL PACKER.—There 
was action in the outside small packer 
hide market at the opening of the week 
and some traders filled most of their 
permits on the first day, although quite 
afew small packer permits are said to 
have been increased up to 10 to 15 per 
cent. All hides moving were reported 
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hides from earlier purchases still in the 
hands of upper leather tanners, who 
will have to dispose of these weights 
to sole and belting tanners, and these 
buyers are still shopping around in the 
small packer market in an endeavor to 
find light average stock. 


PACIFIC COAST.—Trading seemed 
to start a bit sooner than usual in the 
Pacific Coast market and by mid-week 
some of the larger Mar. hide produc- 
tions in the Coast market had moved, 
going at the ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points, with further trading 
under way. 

In response to questions from Pacific 
Coast trade interests, the OPA an- 
nounced at mid-week that if Pacific 
Coast bull hides are mixed with steer 
and cow hides, the mixed lot must sell 
no higher than maximum price for bull 
hides. Under the present hide schedule, 
bull hides up to 58 Ibs. may be included 
with and sold at steer:and cow prices 
where hides are “Other than packer 
classifications”; but this provision does 
not apply to bull hides originating on 
the Pacific Coast. 


FOREIGN WET SALTED HIDES.— 
Trading in the South American market 
was over-shadowed this week by the 
action in the domestic market. At the 
week-end, buyers who act for both Can- 
ada and the States took 2,500 Sansinena, 
1,100 Smithfield and 800 LaPlata reject 
light steers, and 4,000 Municipal light 
steers; 5,000 Municipal extremes went 
to other buyers. At mid-week, 2,500 
Sansinena and 700 other light steers, 
and 1,000 Rosa Fe heavy steers, moved 
to buyers in the States; England bought 
4,000 Anglo northern heavy steers, and 
other buyers took 2,000 Municipal light 
steers, all going at steady prices. 

COUNTRY HIDES.—tThere were 
quite a few cars of country all-weights 
reported moving at the opening of the 
week, all at the maximum of 15c flat, 
trimmed, or 14c flat, untrimmed, f.o.b. 
shipping points, with brands going at a 
cent less; glue hides sold at 12@12%c, 
and country bulls at 11%c, trimmed, for 
natives. Some traders filled what per- 
mits they had in hand and there are still 
quite a few unsold lots, with some buy- 
ers shopping around to find light aver- 
age stock. Country hides running 45 to 
55 lb. avge. have been easy to sell; but 
most unsold lots run around 60 Ib. avge., 
and these will probably be carried over 
again this month. In a few weeks, how- 
ever, country slaughter will decline 
sharply, so holders are inclined to carry 
the unsold hides until demand exceeds 
the supply. 

CALFSKINS. — Packers appear in- 
clined to defer trading'in Mar. calf- 
skins until early next week, when all 
hides are out of the way and final kill- 
ing lists are in for the month. Market 
is quotable strong at 27c for heavies 
and 23%c for lights under 9% Ibs., but 
practically all trading in this category 


will be on New York trim and selection. 

Collectors moved city calfskins early 
in the week and are well cleaned up. 
Market is quotable strong at 20%c for 
8/10 lb., and 28c for 10/15 Ib., with out- 
side cities quotable at same levels, but 
quite a bit of trading is being done on 
New York selection and prices; how- 
ever, not all lots move that basis, the 
labor supply being the controlling fac- 
tor at present. Country calfskins sold 
at 16c for 10 lb. and down, and 18c for 
10/15 lb. City light calf and deacons are 
scarce and salable at $1.43, selected. 

KIPSKINS. — Packer kipskins are 
firm at the ceiling, 20c for 15-30 Ib. 
natives and 17%c for brands, with 
action on Mar. kips expected early next 
week. Except for some heavy kips, the 
bulk of trading will be on New York 
selection and prices. 

City kipskins were cleaned up early 
this week. Market is strong at 18¢ for 
15-30 lb. natives and 17c for brands, 
with outside cities quotable same basis, 
but part of trading is on New York se- 
lection. Country kips sold at 16c, flat, 
f.o.b. shipping point. 

Packer regular slunks are quotable 
at $1.10, flat, and hairless 55c, flat; 
these will move with calfskins. 

SHEEPSKINS.—The packer shear- 
ling market is not yet established and 
is still going through the usual pre- 
season cooling off period, with the situa- 
tion this year further complicated by 
the fact that some tanners indicate they 
have fair supplies on hand, and that 
they expect surplus holdings of govern- 
ment owned tanned shearlings to be 
released on the market. Last confirmed 
representative trading was around $1.60 
for No. 1’s, $1.20 for No. 2’s and 85@ 
95¢ for No. 3’s, with small lot trading 
reported later at $1.70@1.75 for No. 1’s 
and up to $1.30 for No. 3’s; these prices 
are generally talked by producers, while 
some sellers talk around $1.50 and $1.10 
for the two top grades, and larger 
buyers indicate ideas down as low as 
$1.30, 90c and 60c for the three grades. 
Pickled skins are moving rapidly at 
individual ceilings by grades, with gen- 
eral market quotable $7,75@8.00 per 
doz. packer sheep, and cockly winter 
lambs 35@50c less. Some trading in 
late Mar. wool pelts by independent 
mid-west packers is scheduled for late 
this week, with talk in the trade that 
these top-of-season pelts will bring 
$4.00 per cwt. liveweight basis, as 
against last credited sales at $3.80@ 
3.90 per cwt. 


New York 


PACKER HIDES.—tTrading in Mar. 
hides got under way rather early in 
the week at New York, with all selec- 
tions moving at ceiling levels. Most 
packers had cleared their Mar. produc- 
tion by mid-week, with permits in gen- 
eral about filled. 

CALFSKINS.—Demand for calfskins 
continues strong and many more could 
be sold if available. Collectors were 
active during the week, moving 3-4’s at 
$1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 Ib. 
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ap $4.35. Packer calfskins are quotable 
also at full maximum, 3-4’s at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60; action is expected on packer calf 
late this week or early next week. 


HIDE SHIPPING MEMORANDA 


Copies of memoranda covering hides, 
kips and calfskins shipped to tanners 
on a memorandum basis must be sub- 
mitted to the Washington office of OPA, 
the price agency ruled this week. The 
growing practice of making such sales 
without simultaneously submitting a 
copy of the memorandum is a violation of 
the reporting provision of RPS 9, which 
requires the submittal of documents in 
connection with each transaction. 


Tanners are also required to submit 
to OPA copies of all invoices in con- 
nection with such purchases. 


PACIFIC COAST BULL HIDES 


If Pacific Coast bull hides are mixed 
with steer and cow hides the mixed lot 
must sell no higher than the maximum 
price for bull hides, the OPA ruled 
this week in response to questions from 
Pacific Coast trade interests. Bull hides 
are several cents lower than steer and 
cow hides. Under RPS 9 bull hides up to 
58 lbs. may be included with and sold 
at steer and cow prices where hides are 
“other than packer classifications.” This 
provision, however, does not apply to 
bull hides originating on the Pacific 
Coast. 


EASTERN FERTILIZER MARKETS 


New York, March 29, 1944 
There was no trading reported in 
South American materials due to the 
fact that no price agreements had been 
reached. A few cars of local dry ren- 
dered tankage were sold at the ceiling 
price of $1.25 per unit of protein f.o.b. 
New York. Bone meal was in demand 
with little material offered. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Heavier receipts and a sharp break 
in hog prices today failed to increase 
offerings in the provision trade. Most 
primal cuts were moved at ceiling levels. 
It is reported that FSCC buying this 
week has been very light for some items. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
March 13.75b-13.95ax; May 14.00; July 
14.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 25, 1944, were 7,092,- 
000 lbs.; previous week, 6,311,000 lbs.; 
same week last year 5,487,000 lbs.; Jan. 
1 to date, 76,814,000 lbs.; corresponding 
period a year earlier, 76,030,000 lbs. 

Shipments of hides from Chicago for 
week ended March 25, 1944, were 4,379,- 
000 lbs.; previous week, 4,503,000 lbs.; 
same week last year, 4,957,000 lbs.; Jan. 
1 to date 51,963,000 lbs.; corresponding 
period in 1943, 56,731,000 lbs. 





OLEOMARGARINE 
White domestic vegetable.................55. 19 
fe ee eer 16% 
I I ns ces 6 660 vasecccigones 17% 
ee EE MIS 5 6c dc cccncevsessccesocgs 18% 


Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, in tank cars, 
del’d Chicago 1 
Yellow, deodorized, salad or winterized oil, in 
tank cars, del’d Chicago..........+..+e.00. 14.93 
Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast...............0005 8% 

Dt Cole tet uleutecshasabedie Siadewesenene 3% 
Corn foots, basis 50% T.F.A 

DE e8occeebesedannconncsccgesesdvedes 3% 

BEE cecececéaccetcesesoscrcecescscccocees 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast.............sse008 8% 

BRASS cccccccccccvccccccccscceccsccccccccces 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest...11% 
Corn oil, in tanks, f.o.b. mills................ 12% 


Manufacturer to jobber prices, f.o.b. 


—— 


CHICAGO HIDE QUOTATIONS | 


Quotations on hides at Chicago: 











PACKER HIDES 
Week ended 


Prev. 

Mar. 31,'44 weer — “*iguett, 
Hvy. nat. strs. @15% @15 
Hvy. Tex. strs. 14 ) 15% 
Hvy. putt panies _ aut 

rnd’d strs... 14% 14% 
Hvy. Col. strs. 14 14% 
Ex-light Tex. é ait ai 
GEER. ccccccece 15 
Brnd'd cows... oii Sity . 
Hvy. nat. cows. 15% 15% % 
Lt. nat. cows. 154% 15% - 
Nat. bulls...... 2 12 S 
at MS bulls... ll ll 
Calfskins ..... 23% @27 23 2 
Kips, nat...... 20 . 30 am = 
Kips, brnd’d... 17% 17 17 
Slunks, reg.... @1.10 1.1 1.1 
Slunks, bris.... @55 55 55 
CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... 15 15 15 
Branded all-wts. 14 14 4 
vat. bulls..... 11% 11% ly 
Brnd'd bulls... 10% 10% 104 
Calfskins ..... 20% @23 20% @23 20% 
a. eoceceoee eae 18 
Slunks, reg.... . 1.10 
Slunks, hris.... 55 55 ~y 


All packer hides and all calf and kipskin: 
on trimmed, selected basis; small 4 
quoted flat, trimmed; all slunks quoted fat. 


COUNTRY HIDES 
Hvy. steers.... @15 


@15 4 
Hvy. 5 l4 


cOWS..... @15 @15 eit 
PD cxcsest-es 15 15 15 
Extremes ..... 15 15 15 
BOs .ccccccce 11% 11% 10 @104 
Calfskins ..... 16 18 16 18 16 @i8 
Kipskins ...... 1 


6 16 16 
Horsebides ....6.50@8.00 6.50@8.00 6.50@7.7% 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @1.60n @1.60 2.15 
Dry pelts ..... 25% @26 25%@26 227 @2 


ORDER FACILITATES PURCHASE 
OF REPLACEMENT EQUIPMENT 


Limitation Order L-292, governing 
the purchase of packinghouse machin- 
ery and equipment, was amended re- 
cently by WPB to allow greater free- 
dom of purchase. Through the amen¢- 
ment, it is now possible for packers, 
under CMP Regulation 5 (or 5A), to 
purchase up to $500 worth of machinery 
and equipment for replacement pur- 





DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 


CREATORS + DESIGNERS - 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 
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under their MRO AAI rating. 
The following certification must be in- 
duded by packers when placing such 
ders : 
this rating was assigned by CMP 
Regulation 5 (or 5A) and the machin- 
is ordered to replace other ma- 
chinery of substantially the same size 
and capacity, worn out or damaged 
beyond repair.” 
Purchase of new machinery and 
equipment not for replacement pur- 
under an MRO AAI rating is 
till restricted to $50 per single item 
or piece of equipment. Exclusion is 
made, however, of refrigerating ma- 
cinery and equipment as defined in 
Limitation Order L-38, scales and bal- 
ances as defined in Limitation Order 
[-190, conveying machinery as defined 
in Limitation Order L-193 and oil proc- 
essing machinery and equipment used 
in processing animal, fish and vegetable 
fats, oils and greases. 
For new items of more than $50 value 
not for the replacement purposes, WPB 
Form 3155 should be used, as in the 


past. 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Feb- 
ruary, 1944, compared: 


Feb. Feb. 
1944 1943 
Di iGichbaksieeesesesees 93,787 69,732 
Sr 25,542 
ESET TTT TTT *§ , 514,906 
Di tiicchsoctosvecccecs SE 44,209 


NEW SHIPPING DEVELOPMENTS 


Service Order No. 188, issued by the 
Interstate Commerce Commission, or- 
ders the State Belt Railroad of Cali- 
fornia to apply fall demurrage charges 
for detention of refrigerator cars used 
for transporting commodities intra- 
terminal. Amendment 1 to Service Order 
No. 188 has been issued by the ICC, 
containing the following paragraph: 

NOTE: After a refrigerator car is 
loaded and released for movement by 
the tender of shipping instructions to 
said carrier’s agent, if the car is not 
actually placed for unloading for any 
reason within 48 hours after such car 
is released for movement, but is held 
by the carrier short of place of delivery 
for unloading, such car will be consid- 
ered as constructively placed at the ex- 
piration of the said 48 hours and de- 
murrage time shall be computed from 
the expiration of the said 48 hours until 
said car is unloaded and released. 


Additional briefs were filed with the 
ICC this week opposing the proposal of 
the Illinois Industrial Traffic League 
for liberalization of western classifica- 
tion Rule No. 10 on mixed carloads. 
Swift & Company, Chicago, went on 
record as protesting any changes that 
would affect the packer mixing rules. 

The new rule No. 10 proposed by the 
league would assess the rate at the 
actual or estimated weight, and at the 
straight carload class or commodity 





rate applicable to each article in a 


mixed carload. The existing rule 
assesses the straight carload rate ap- 
plicable to the highest classes or rated 
article in the mixed carload. 


FLASHES ON SUPPLIERS 


KOLD-HOLD MFG. CO—H. W. 
Whitmore has been appointed chief en- 
gineer of the Kold-Hold Mfg. Co., Lan- 
sing, Mich., according to an announce- 
ment by James R. Tranter, president. 
Whitmore, who succeeds R. H. Swart, 
comes to Kold-Hold from the Automatic 
Products Co., Milwaukee, with which 
he was affiliated for two years. Prior 
to that time he was associated for ten 
years with General Refrigeration Divi- 
sion of Yates American Machine Co., of 
Beloit, Wis. 








LATE NEWS 
FLASHES 


It is understood that the CCC is going 
to extend the buying of shorn and pulled 
wool to April, and that wool appraised 
prior to May 1 will be included under 
the 1943 buying agreement. Announce- 
ment is scheduled for late this week. The 
previous extension ran only to the end 
of March. 




















The heavy duty — high tonnage 
(SELF CLEANING) 


HAMMERMILL 





The 


<OAMOND 


Put this new DIA- 
MOND Hammermill 
of advanced design up 
against your toughest 
jobs—compare it with 
any other hammermill 
you have ever used— 
and we’re willing to 
abide by your verdict. 


‘*CONTINUOUS 
IMPACT” principle 
repeatedly crushes ma- 
terial against the extra long corrugated anvil, assuring 
extremely fast and uniform reduction. 

y other advanced features make it a worthy partner 
tothe DIAMOND HOG. Write for Bulletin No. D-44-L. 


DIAMOND IRON 


olAMDND 


finer—that 
DIAMOND It’s 


free unit. 


details. 








ESTABLISHED 1880 


Built in 6 sizes, han- 
dling from 2 to 30 tons 
per hour in packing, render- 
ing, garbage and sewage plants. Get bulletin 85 for full 


WORKS, INC. 


The big capacity — choke proof 


(DOUBLE ANVIL) 


DIAMOND HOG 


Packers the world over 
know that the DIA- 
MOND HOG stands 
up to the heaviest 
daily grind year after 
year—that it reduces 
material 30% to 40% 
it saves 
up to 50% on power. 
a_ fast-cutting, 
choke-proof, trouble- 





Ol AMOND 


AND THE MAHR MANUFACTURING CO. DIVISION 


1804 SECOND STREET NORTH 
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| LIVESTOCK MARKETS 2400 





CANADIAN SHEEP AND LAMBS 
Objectives for the marketing of sheep 


. and lambs from Canadian farms and 


ranches in 1944, as determined by the 
Dominion-Provincial agricultural con- 
ference held recently in Ottawa, call 
for a 5 per cent increase as compared 
with 1943. In response to the wartime 
program calling for more wool, mutton 
and lamb, the numbers of sheep have 
increased considerably, and increased 
marketings in 1944 are considered prob- 
able and desirable, reports the Current 
Review of agricultural conditions in 
Canada. It has been suggested also that 
producers might well consider feeding 
lambs to an average weight up to 5 lbs. 
greater before marketing. 


PLAN CHICAGO LAMB SHOW 


Market lambs raised as 4-H or 
F. F. A. projects will be exhibited at 
the sixth annual Chicago junior market 
lamb show and sale, to be held at the 
Chicago Stock Yards on June 16. Sixty 
cash prizes totaling $250 are offered by 
the Union Stock Yard & Transit Co., 
operators of the Chicago market and 
sponsors of the event. Entries for the 
annual event this year will be accepted 
up to June 12. 


FORT WORTH RECEIPTS 


The Fort Worth Stock Yards Co. of 
Fort Worth, Tex., recently issued its 
forty-second annual livestock report. 
Included in the report are receipts for 
the year, showing that 879,066 cattle, 
375,596 calves, 1,057,068 hogs and 2,- 
105,081 sheep and lambs were handled. 
Sheep and lamb receipts set a new all- 
time high and hog numbers were the 
second largest on record, according to 
the report. 





NEW YORK LIVESTOCK 











Livestock prices at Jersey City, 
March 28, 1944, as reported by the Of- 
fice of Distribution: 

CATTLE: 
Steers, good, averaging 902 Ibs....$ nom. 


Cows, cutter and common......... 7.75@10.50 

, ME cccscdnasccevececcess 6.75@ 7.50 

Bulls, good and medium........... 12.00 

Bulls, cutter to common........... 9.50@11.50 
CALVES: 

Vealers, good and choice.......... $18.50@19.50 

Vealers, medium and good.......... 16.50 

Ween, GD cosdencvedsassesececs 8.00 
I10GS8: 

Hogs, good and choice, 160@260 Ibs.$ 14.50 

Hogs, good and choice, 260@330 Ibs. 14.30 

BD 6.0.0 500 0'60060506400680060 60008 11.00@11.25 
LAMBS: 

Yearlings, medium to choice, 86-Ib. 17.75 


Receipts of salable livestock at Jersey 
City and 41st St., New York market for 
week ended March 25, 1944: 

Cattle Calves Hogs* Sheep 

Salable receipts ..... 990 271 1,138 1 

Total with directs. ..6,726 6,789 25,247 42,774 
Previous week: 

Salable receipts.... 817 1,015 1,023 41 

Total with directs.7,037 17,951 26,863 32,407 

*Including hogs at 31st street. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during January, 1944, bought at stock- 
yards and direct, as reported by the 
War Food Administration: 


Jan., Dec., Jan., 
1944 1943 1943 
Per Per Per 
cent cent cent 
Cattle— 
DOOD cavnsdoccaes 8.3 75.7 78.4 
WE 0640:5006000606ce0cet 24.3 21.6 
Calves— 
Stockyards ..........+-50.5 61.1 63.7 
DE Worcs csvececconess 40.5 38.9 36.3 
Hogs— 
BteckyarGs ...ccccccce SiS 46.5 45.6 
SE Medetas ob heeded 48.2 53.5 54.4 
Sheep and lambs— 
Stockyards § ......ccsccs 61.8 60.1 64.3 
DE Wa0g0dsdwhesssecccdee 39.9 35.7 


— 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Ag 
Food Distribution Administration 


Des Moines, Ia., March 30.—At the 
19 concentration yards and 1} packin 
plants in Iowa and Minnesota, hoe 
prices were unevenly 10¢ to 40¢ lower, 


Ticulture, 
) 


Hogs, good to choice: 
160-180 Ib. 


$11.10@13.19 


180-200 Ib. 2.222: - 12. 554184 

200-330 Ib. ..... ’ 3 nein 

330-360 Ib. 22... : et ted 
Sows: 

RR SN ee 2.35 

400-450 Ib. . 2.2: - 7 ne 


Receipts of hogs at Corn Belt mar- 
kets for the week ended March 30: 





This Last 

week week 
Friday, Mar. 24........ $60 
Saturday, Mar. 25.... coos 32.200 ito 
Monday, Mar. 27 .-. 67,600 40,000 
Tuesday, Mar. 28............. 52,300 44,000 
Wednesday, Mar. 29.........: 49/300 51,700 
Thursday, Mar. 30............ 40,000 35,000 


ST. LOUIS HOGS IN FEBRUARY 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill. for February, 1944, 
with comparisons, reported by H. L. 
Sparks & Co., were: 


Feb. Feb. 

1944 1943 

ee ee 345,919 372,587 

Average weight, lbs........... 230 233 
Top prices: 

CO ee ee eee $ 14.10 $ 15.75 

DEE. Savwiwct ee duaceectian 13.70 15.35 

GS BORE. 640e0e<isniavees 13.36 15.33 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during January, 1944, included 
1,017,336 cattle, 303,660 calves, 2,171,516 
hogs and 870,331 sheep. During the 
same month in 1943, truck receipts 
totaled 800,056 cattle, 230,565 calves, 
2,171,516 hogs and 684,484 sheep. 








SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





J 





FORT WAYNE, IND. 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 





DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 











SIOUX CITY, IOWA 


Bee She 





LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo, N.D. 
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pACKERS' PURCHASES 


stock by packers at principal 

for Se ack ending Saturday March 25, 
one reported to The National Provisioner: 
CHICAGO 

Company, 12,335 

ny sige hogs; Wilson & Co., 

Ticking Co., 10,239 hogs; Shippers, 

Others, 41,289 hogs. 


hogs; Swift & 
8,575 hogs: 
Compa 9,578 
Agar 

bogs; 





Total: 26,584 eattle; 4,720 calves; 86,038 hogs; 
‘1 sheep. 

= KANSAS CITY 
Cattle Calves Hogs Sheep 
3,119 628 8,890 4,315 
_ —, 2,409 412 4,365 3,701 
Colas Eeempany... 2.231 561 7,438 4,937 
wit Cons. ss. 2158 © «BOT «B11 8,172 
Campbe Yo.... 1,768 2 eee oes 
others : _ ove 4,759 52 1,994 2,723 
a 16,439 2,252 27,908 18,848 

OMAHA 
Cattle and 

Calves Hogs Sheep 
Company......-- 6,731 17,094 10,540 
Cudahy is Co. 4,335 12,172 8,717 
swift & Company .. 5,013 10,586 9,897 
Wilson & Co : 21475 «9,614 = 1,522 
oebers ... 8,702 i 
Cattle and calves: Eagle Pkg. Co. 28; Greater 
Omaba Pkg. Co. 173; Geo. Hoffman 73; Kroger 


. 1,090; Rothschild & Sons 318; John Roth 
- e Omaha Pkg. Co. 680; Nebr. Beef Co. 849. 
Total: 21,950 cattle and calves; 58,168 hogs, 
and 30,676 sheep. 































































EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Co any 1,430 1,381 15,202 1,707 
Armeer and Comp ‘973. «1/888 16/157 1.405 
1,211 6 6,939 132 
eee 3,031 nee 
2,306 
4,766 ° 
- 882 one 
1,78 9 3,443 156 
4,692 1,958 18,077 cee 
aa 11,087 4,736 70,803 3,400 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cndahy Pkg. Co..... 4,010 135 20,495 4,918 
Armour and Company 4,598 13 22,876 8,539 
Swift & Company... 3,246 86 13,234 4,145 
thers .. 397 aoa 2 she 
Shippers ......-...- 9,000 17,375 2,325 
a arr | 234 74,012 19,927 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,685 368 14,272 13,629 
Armour and Company 2,509 584 12,721 5,354 
TED secsccccccccse SeGke 8 1,459 5,803 
WEEE 6ceccccccece 7,611 960 28,452 24,786 
Not including 174 cattle bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 1,227 751 6,442 790 
Ea EBcocccces 82 614 6,270 900 
Epes eo seseve 182 eee 691 eee 
i sibat seas ee 2,236 1,365 13,403 1,690 
P.. including 218 cattle and 7,467 hogs bought 
J WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,063 389 8,461 1,650 
Dunn & Ostertag.... 126 oa4 61 — 
Fred W. Dold....... 100 coe 906 
Sunflower Pkg. Co... 52 and 62 bikes 
WED setbeccce. 2,753 617 3 
eee | 389 10,107 1,653 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company 715 532 4,649 5,142 
Swift& Company.... 759 627 5,309 5,462 
ME Gabaeveaecces 525 874 1 
ae 1,999 1,169 10,832 10,605 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company 1,906 64 5,222 10,422 
t & Company... 1,667 21 «4 5,186 
Cudahy Pkg. Co..... 853 89 3 3,274 
EL a c5<.0ic 2,343 108 2,090 493 
| ae 6,769 282 16,722 19,375 
CINCINNATI 
8. W. Gall’s Sons... —— arene — a3 
BE Kahn's Sons Co.. 386 295 4,088 58 
ary Packing ica. ees % 394 
beac,” g. Co. 018 -., 4,699 
* z _ 25: 155 aes 
Ler, 8chro 10 — 3,993 
ding Steener Co ee ey a 
rise. ,419 784 835 78 
re ie 83 8,480 ; 
ig ae 2,284 1,462 17,489 305 
tre Ming 1,838 cattle and 6,239 hogs bought 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 30, 1944, reportea 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good and Choice: 





Pt Mi csecccesood $11.00@12.50 
|  Spgeesnesor 12.00@ 13.35 
De M cecsccooees 12.75@13.90 
180-2 Aran 13.40@14.15 
Pn 2h ovtevenesce 14.05@ 14.20 
SY NL 8 066:0060000 14.05@14.20 
Se Oh 266esseree> 14.05@14.20 
SED MM ccesavceses 14.05@14.20 
Se Oh, sessccesece 14.05@ 14.15 
SPEED Ge ccccvesssas 14.05@14.15 

Medium: 

160-220 Ibs. .......... 11.50@13.75 
SOWS: 

Good and Choice: 
eR or, BS 13.90@14.00 
300-330 Ibs. ........... 13.90@14.00 
SEP GeD BB cccceccccce 13.90@14.00 
DT Mi  wntsaneseacce 13.85@13.90 

Good: 

400-450 Ibs. 13.85@ 13.90 
450-550 Ibs. 13.75@13.85 

Medium: 

See Me exsscacsaee 11.50@13.25 


Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 


700- 900 Ibs. ......... 15.75@16.75 
900-1100 Ibs. ...... -- 16.25@17.00 
1100-1300 Ibs. ......... 16.25@17.00 
1300-1500 Ibs. ......... 16.25@17.00 


STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, Medium: 


14.00@15.75 
-- 14,00@16.25 
- 14.50@16.25 
14.50@16.25 





CHICAGO NAT. STK. YDS. 


$10.50@11.85 
11.60@12.85 
12.60@ 13.85 
13.65@ 14.25 


14. 
14. 


15@ 14.30 
15@14.30 


13.95@14.30 


13. 
13. 


75@14.10 
70@ 13.90 


13.65@13.75 


11. 


50@13.90 


13.60@13.75 


13. 


60@13.75 


13.60@13.75 
13.60@13.75 


13.60@13. 


13. 


11 


15. 


15. 


as 


ort 


60@13. 


25@13.5) 


i 


25@ 16.25 
25@ 16.25 


15.50@ 16.50 
15.50@16.50 


14. 
14. 
14. 
14, 


00@15 
00@15 
25@15.6 
25@15.50 






700-1100 Ibs. ......... 12.00@14.50 12.25@14.25 

1100-1300 Ibs. ......... 12.00@14.50 12.25@14.25 
STEERS, Common: 

700-1100 Ibs. ......... 10.50@12.00 10.25@12.25 
HEIFERS, Choice: 

600- 800 Ibs. ......... 15.25@16.25 14.75@15.75 

800-1000 Ibs. ......... 15.50@16.50 15.00@16.00 
HEIFERS, Good: 

600- 800 Ibs. ......... 14.25@15.25 13.75@15.00 

800-1000 Ibs. ......... 14.50@15.50 14.00@15.00 
HEIFERS, Medium: 

500- 900 Ibs. ....... - 11.00@14.25 11.50@13.75 
HEIFERS, Common: 

500- 900 Ibs. ......... 9.50@11.00 9.75@11.50 
COWS, All Weights: 

GOOR  cccccccccccvccsece 12.75@13.75 11.50@12.75 

BOD ec ccccccccceces 11.00@12.75 9.75@11.50 

Cutter and common.... 7.00@11.00 8.00@ 9.75 

GERREP ccccescsecvecese 6.00@ 7.00 6.50@ 8.00 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ......5-005+ 12.00@13.25 12.00@13.25 

Sausage, good ......... 11.50@12.25 11.00@11.75 

Sausage, medium ...... 10.50@11.50 10.00@11.00 

Sausage, cutter & com.. 9.25@10.50 8.50@10.00 
VEALERS, All Weights: 

Good and choice........ 14.00@16.00  14.00@15.25 

Common and medium... 9.00@14.00 11.25@14.00 

GE cvccscoceovescocess 00@ 9.00 7.00@11.25 
CALVES, 500 lbs. down: 

Good and choice........ 11.50@14.00 11.00@13.00 

Common and medium... 9.50@11.50 8.50@11.00 

GU ccccccvccccesccvess 50@ 9.50 7.00@ 8.50 


Slaughter Lambs and Sheep: 
LAMBS—Choice (Closely Sorted): 


Good and choice*....... 16.25@16.60 15.50@16.25 

Medium and good*...... 14.25@15.85  13.75@15.25 

COMMMOR 2 cccccccccccces 12.25@14.00 10.50@13.50 
EWES: 

Good and choice*...... 8.75@ 9.50 7.50@ 8.25 

Common and medium... 7.75@ 8.75 6.00@ 7.50 


FEEDING LAMBS (Range): 
Good and choice........ 


OMAHA KANS. CITY ST. PAUL 


$12.00@12.90 $11.50@13.00 $11.00@12.25 
12.75@13.25 12.75@13.80 12.15@12.35 
13.10@13.45 13.60@14.00 138.25@138.75 
13.45@13.50 13.90@14.00 13.75 only 
13.45@13.50 13.90@14.00 13.75 only 
13.45@13.50 13.90@14.00 18.65@13.75 
13.45@13.50 13.90@14.00 13.65 only 
13.45 only 13.90@ 14.0 13.65 only 
13.45 only 13.75@13.95 13.40@13.65 
11.85@13.35 11.50@13.75 11.75@13.50 


13.10@13.25 13.40@13.50 13.00 only 
13.10@13.25 13.40@13.50 13.00 only 
13.10@13.25 13.40@13.50 18.00 only 
13.10@13.25 13.25@13.40 13.00 only 


13.00@13.15 
13.00@ 13.10 


13.25@13.40 


13.00 only 
13.25@13.40 13 


.00 only 


12.60@13.00 13.10@13.40 12.50@12.75 





15.00@16.25 15.00@16.00 15.25@16.25 
15.25@16.50 15.00@16.25 15.50@ 16.50 
15.50@16.65 15.25@16.25 15.50@ 16.50 
15.50@16.65 15.25@16.25 15.50@16.50 
13.50@15.25 13.75@15.00 14.00@15.50 
13.75@15.5 14.00@15.25 14.00@15.50 
14.25@15.50 14.00@1 14,00@15.50 
14.25@15.50 14.00@15.25 14.00@15.50 
11.75@14.00 11.75@14.00 11.50@14.00 
12.25@ 14.25 12.00@14.00 11.50@14.00 


10.75@ 12.00 


9.75@12. 


00 §=10.50@11.50 








14.75@15.50 14.75@15.50 14.75@15.75 
14.75@15.75 14.75@15.75 14.75@15.75 
13.50@14.75 13.25@14.75 13.25@14.75 
13.50@15.00 13.50@14.75 13.25@14.75 
11.25@13.50 11.25@13.50 11.00@13.25 
9.25@ 11.25 9.00@11.25 9.50@11.00 
11.75@12.75 11.50@12.50 10.75@12.50 
10.25@11.75 1 9.00@10.75 
7.50@10.25 7.25@ 9.00 
6.50@ 7.50 6.25@ 7.25 
11.50@12.50 12.00@13.00 11.00@12.00 
11.25@11.75 11.00@12.00 10.50@11.50 
10.00@11.25 9.75@11.00 9.50@ 10.50 
8.25@ 10.00 8.25@ 9.75 7.75@ 9.50 
12.50@14.50 13.00@14.00 13.00@15.00 
8.50@12.50 9.00@ 13.00 8.00@ 13.00 
7.00@ 8.50 6.50@ 9.00 5.00@ 8.00 

orvecees 12.50@13.50 
B.50@12.50 — sg. eens 

6.00@ 8.50 
5.50@15.90 15.50@16.00 15.50@16.00 
14.00@15.25 13.25@15.25 
11.50@13.75 11.00@13.00 
8.25@ 9.00 8.25@ 9.00 7.75@ 8.75 
6.50@ 8.00 6.50@ 8.00 6.50@ 7.50 
12.50@14.00 nn cenwene 13.00@13.75 


Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good 


and on ewes of good 


grades, 


and choice grades, as combined, represent lots averaging within the top half of 


the good and the top half of the medium grades, respectively. 











8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,138 3,363 25,274 4,317 
Cudahy Pkg. Co..... 75 1,616 c. wae 
Swift & Company... 5,549 37,608 6,724 
GD Ss ccuseeccces 1,558 246 ae 
0 Sree 15,807 12,086 62,882 12,948 





Cattle 
Hogs 
Sheep 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 

March 25 week 1943 
oobececndsnetounte 137,811 133,818 131,726 
powedocessovneseae” 461,297 471,709 291,445 
diners vadveocndsénad 167,200 154,481 179,192 
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SLAUGHTER REPORTS 


Special reports to THB NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended March 25, 1944. 

















CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 25 week 943 
DEL 5 ct cadbnen pind 26,5 24,424 21,534 
ME 6 000.00 0006006 15,066 ,120 4,005 
Di Devencesinececees 21,292 20,03 18,574 
Bast St. Louis........... 6,395 8,416 9,690 
St MD  cacccepccacses 7,876 6,564 6,801 
Sioux City ...... hiveesina 11,508 11,499 10,957 
DE abs 6 vanes edeeses 2,597 2,581 5,588 
Philadelphia ............ 201 8,415 1,153 
Indianapolis ............ 149 2,076 1,522 
New York & Jersey City: 9,769 10,308 7,508 
Oklahoma City* ......... 814 3,679 5,141 
Cincinnati ....cccccce eee ,263 235 2,889 
TEP  occcccccccece ee 6,242 789 408 
DEM xatieniescetsied 13,115 14,287 12,875 
REED. cs crreccceeks + 8,693 1 . 
DED bécaveccsecvecese 134,064 135,599 125,043 
*Cattle and calves 4 
Chicago ... 131,034 95,995 
Kansas City 507 31,630 
maha ...... 72,223 48,916 
East St. Louis 52, 65 
St. Joseph . 40,349 14,496 
se City y 32,075 
Wichita ..... 10,114 y 
Philadelphia 6,6: 14,353 
Indianapolis 23,591 25,797 7,05 
New York & Jersey City.. 54,147 57,027 42,425 
Oklahoma Oity 20,870 19,434 12,178 
Cincinnati 19,997 20,876 15,011 
Denver .. 16,115 21, 12,279 
St. Paul ... e bd 70,001 656,514 
Milwaukee .. - 12,2 11,468 8,330 
ME deteceedcrecdaned 657,922 671,646 475,973 
er ag | . Stockyards, BE. St. Louis, 
Tll., and St. Louis, Mo. 
SHEEP 
PEE sc vecndsersevars 23,011 19,909 17,380 
Kansas City ........ «+++ 19,958 17,172 19,430 
ME > 4:26060060.00806¢00 35,849 0,466 33,581 
East St. Louis........... 3,400 900 5 
Bt. Jomeph ooccccccccccce 18,988 22,464 19, 
ew City eebevencessses 18,182 17,619 10,147 
MEE. andscovcocscevedes ,650 946 5,138 
Philadelphia Sieedus sams 1,698 2,106 641 
Indianapolis ............. 1,064 ,080 87 
New York ‘x ae City. 49,896 50,314 40,389 
Oklahoma City .......... '690 1,100 1,963 
CO eee ee $15 407 300 
TT ececensecesesenes 11,680 12,204 9,529 
i PD soc scetcesenedes 12,048 11,038 11,321 
Milwaukee .........ss00. 1,161 925 764 
WD cuccccceocccecees 201,440 193,740 181,424 


TNot including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended Mar. 25: 








At 20 markets: Cattle Hogs Sheep 
Week ended Mar. 25..... 219,000 679,000 ,000 
Previous week .......... 208, 717,000 245,000 
Year ago ..........++..+283,000 478,000 314,000 
W942 oo c eee ceeeseeeess«+209,000 406,000 330,000 

OSs edorecesseseocoes 195,000 408,000 254,000 
At 11 markets: Hogs 
ee Ge MN, BBs os ccccsaccescccevecece 571,000 
Previous week .......... Se6essoccecsenses 587,000 
DPD Ktsdeccténebstetecescocecssonsed 385,000 
BEE. ceeecerccccsccsnsecsedcocessecceevces 325, 
ED savecnccécntecceececoeneenrseseeesice 338,000 
At 7 markets: Cattle Hogs Sheep 
Week ended Mar. 25..... 170,000 506,000 190,000 
Previous week .......... 151,000 521,000 163,000 
BOP GOS ccccccccccccese 171,000 4,000 226,000 

MED Goevccccceccecccones 149,000 ,000 230,000 

EEE Ovevecccoseccooscsce 138,000 276,000 175,000 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville and Tallahassee, Fla., week 
ended March 25. 


Cattle Calves Hogs 

Week ended March 25...... 904 316 15,256 

Bt week ....... ecccccce . o79 424 19,417 

BG FORE wccocsesesuc iosse ee 10,587 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the War Food Administration, Office of Distribution.) 


WESTERN DRESSED MEATS 


NEW YORK PHILA, BostToy 
STEBDRS, carcass Week ending March 25, 1944.............. 4,595 1,898 18 
Weelkt BOOTIE cc ccccccccccccscccccescccsece 3,910 1,590 1% 
Same week year AGO........+ceseeeeeeceeee 6,959 1,621 1482 
COWS, carcass Week ending March 25, 1044.............. 1,673 1,822 Liu 
Week PEOVIOES cc ccccccccsccccccccccccccecs 1,623 1,536 1,42 
BED WEG PORE GBs cc cccccccccccnscevence 2,698 777 1,810 
BULLS, carcass Week ending March 25, 1044..........++6+ 865 12 85 
Week BUOVICRS occ ccccccccccceccccccccsces 534 20 12 
Same week year AGO........cceceeescccceee 102 24 w 
VEAL, carcass Week ending March 25, 1944.............- 11,981 842 Ln 
Week GUOVIORS ccccccccccccccccccecececcese 9,392 763 680 
DAMS WEEE PORT OBO. oc ccccvcccccccccccccce 8,162 257 8 
LAMB, carcass Week ending March 25, 1944.............. 29,252 8,169 16,893 
WOE BTID cavccdaccccceneovecssccecsee 28,853 7,353 18,486 
SS IGE SEP Oc cn cv cvecctccsexesececs 25,043 9,200 14,200 
MUTTON, carcass Week ending March 25, 1044.............+. 1,119 868 516 
We GEE kbs oc ceccccccoccecstvescecs 1,282 554 155 
Same week year AGO. ....ccseeseesesceseees 1,082 48 498 
PORK CUTS, lbs. Week ending March 25, 1044.............. 3,492,929 499,812 250,718 
Week previous ...... peecenesoscssensoesess 1,995,612 489,303 192,016 
Same week year AG0........cccceccsesccees 1,223,287 301,840 187,679 
BEEF CUTS, Ibs. Week ending March 25, 1944.............. 163,371 
MO IE nc ccc aceddncceccocesevcssace 160,329 
SS GD PUNE OB cccccsconcccceseccsess 87,174 
LOCAL SLAUGHTERS 
CATTLE, head Week ending March 25, 1044.............. 9,771 201 
ED ko Gneeccetennccicerdscatias 10,296 3,415 
Same week year AGO.......ccccccecececsces 7,511 1,153 
CALVES, head Week ending March 25, 1944.............. 7,887 1,422 
WOE BOOTEEED cc cccccccccccccccccescccccce 8,085 2,701 
Same week year AGO........ccccceccecscece 11,492 2,672 
HOGS, head Week ending March 25, 1944............55 54,228 616 
Me ND a. nee 00n6eeetectcccreticocces 56,786 16,626 
Same week year AG0......cccecccceeccecess 43,619 14,353 
SHEEP, head Week ending March 25, 1944..........+++. 49,899 1,698 
WS BUOVECED ccc ccccccedeveccccccesccces 50,314 2,106 
Same week year AGO........ececeeesccseces 40,389 2,641 


Country dressed product at New York totaled 8,965 veal, 
veal, 1 hog and 350 lambs in addition to that shown above. 


3 hogs and 496 lambs. Previous week 8,730 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


























TRECEIPTS 
Cattle Calves Hogs Sheep 
Fri., Mar. 24....... 1,284 488 11,246 4,206 
Sat., Mar. 2° -. 853 33 «63,954 1,420 
Mon., Mar. 14,252 886 , 11,685 
Tues., Mar 8,252 1,276 28,374 2,594 
ed., Mar. 11,673 1,267 36,587 6,551 
Thurs., Mar. 5,500 1,000 22,000 8,500 
*Week so far....... 39,677 4,429 108,967 
Week ago . -47,1838 5,146 120,466 25,588 
Year ago ... 36,366 4,336 74,575 37,818 
Two years ag 32,998 4,328 62,200 41,930 
*Including 124 cattle, 500 calves, 42,483 hogs 
and 2,507 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Pei., Mar. 34... 985 78 1,914 220 
Sat.. Mar. 25....... 27: 4 655 eos 
Mon., Mar. 27...... 4,595 75 1,766 1,378 
Tues., Mar. 28 . 8,385 245 288 623 
Mar. 29 .. 5,076 105 701 1,482 
Thurs. -» Mar. 30..... 2,000 100 61,500 1,000 
Week’s total ..... 15,055 525 4,255 4,483 
Prev. week ........ 17,171 572 . 5,847 
BOG GOD ccccccsove 3,100 1,156 6,790 6,356 
Two years ago..... 7,522 244 2,129 4,728 
MARCH AND YEAR MOVEMENT 
March—— Year ———— 
1944 1943 1944 1943 
Cattle ...... 194,212 174,442 596,904 508,920 
spares ecccece 20,495 20,481 55,082 49,191 


Hog: sor" "595 432, 203 1,935,153 1,424,254 
+All receipts include directs. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, March 30: 








Week ended Prev. 

March 30 week 

Packers’ purchases .......... 66,277 77,433 
Shippers’ purchases .......... 6,962 9,231 
TARE cccccccesesesvccqcoece 73,239 86,664 


WEEKLY INSPECTED KILL 


Inspected slaughter at 31 centers for 
the week ended March 25 showed slight 
increases compared with a week earlier. 
Slaughter of all classes with the excep- 
tion of sheep and lambs was heavier 
than for a year earlier. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, 

Jersey City.. 9,769 7,887 54,147 49,896 
Baltimore 

Philadelphia 3,472 1,201 36,302 863 

NORTH CENTRAL 
EAST 
a a - Cleveland, 

Madisc 
cphlitwankee - 12,168 24,707 107,423 5,198 

hicago, 

Elburn ..... 28,275 8,700 148,925 34,220 
N.Stk.Yds., E.St. 

uis, . 
Indianapolis 8,767 4,339 83,759 4,959 
— CENTRAL N.W. 

maha, 

Lincoln ..... 20,040 1,252 77,113 ret 
Sioux ow 6e0 — 508 344 52,929 18,1 
So. St. ul, 

— ewnaet. ‘is, 435 11,750 91,950 13,824 

owa & ¥ 

Minn.* ...... 16,461 6,184 210,761 33,189 
NORTH CENTRAL S8.W. 

Kansas City.. 15,066 3,979 75,253 19,958 

So. St. Joseph, 

St. Louis, Mo. 9,840 4,739 92,758 21,412 

SOUTHEAST? 2,593 1,400 29,457 3 
L 
SWEST® —, 583 4,138 55,144 16,162 
a 13,669 1,028 40,685 33,398 
WA] .ccsccs 173,646 81,657 1,151,606 206,08 
Total prev. wk.172,225 80,584 1, "136, 649 a7 er 
Total year ago.159,078 72,853 743,996 ’ 


1Includes Cedar Rapids, Des Moines, Fort 
Mason City, Marshalltown, Ottumwa, Storm 
Waterloo, Iowa, and Albert Lea, Aust tin, 
Includes Birmingham, Dothan, Montgomery. sah 
Tallahassee, Fla., and Albany, Atlanta 


Mina. 
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Moultrie, Thomasville, Tifton, Ga. 3[ncludes 
laboua City, Okla., Ft. Worth, Texas, and b 
chita, Kans. ‘Includes non Angeles, ge 
Francisco, San Jose, Sacramento, Vallejo, Calit. 
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| RATION ORDER AMENDMENTS 


RO 16, Amendment 115. Effective 
March 23.—FDA previously had su- 
spended until February 17, 1944, the 
requirement that farm slaughterers 
have permits to slaughter pork; the 
suspension was recently extended to 
March 17, 1944. RO 16 permits con- 
sumers to use stamps not yet valid to 
acquire meat from farm slaughterers 
only if they hold FDA slaughter per- 
mits. The extraordinarily large slaugh- 
tering of hogs in recent weeks makes it 
advisable to permit consumers to pur- 
chase pork from all farm slaughterers 
for stamps not yet valid. Ration Order 
16 is amended to permit this and to con- 
form to FDO 75. 

RO 16, Amendment 117.— Ration 
points must be given hereafter by 
primary distributors for four pork cuts 
that are used principally in making sau- 
sage and canned meats—fat backs, fat 
back pork, clear plates, and jowls. The 
change will have no immediate effect, 
since the cuts have a zero point value 
at present because of the large supply 
of pork available. 

RO 16, Amendment 120. Effective 
March 20.—Regulations authorizing the 
use of ration tokens provide that any 
person other than a consumer who sells 
or transfers foods covered by this order 
may acquire tokens in exchange for 
stamps, certificates, checks or ration 
coupons. However, in order to give 
effect to this procedure, it is necessary 
to modify the requirement of the order 
that all points received by a person who 
has a ration bank account must be de- 
posited in that account. This amend- 
ment is issued to permit such person to 
retain enough stamps and certificates to 
acquire tokens to be used in returning 
excess points to consumers. 

RO 16, Amendment 114. Effective 
March 23.—The first sentence of Sec- 
tion 7.11 (a) is amended to read as 
follows: An industrial consumer who 
needs rationed fats or oils may apply, 
in writing, to the Fats and Oils Section, 
Food Distribution Administration, 
Washington, D. C., on a form to be 
designated by FDA for permission to 
acquire and use them. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during February, 
1944, in Alabama, Florida and Georgia: 
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Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


2252 W. 111th PLACE 


CHICAGO 43, ILLINOIS 





STOCKERS AND FEEDERS 


Stockers and feeder shipments re- 
ceived in eight Corn Belt States! in 
February, 1944: 


Cattle and Calves 








February February 
1944 1943 
MOCNNGS. cncccdecicescecees 60,560 71,112 
BENOES ccscncccceccenseseeqeds 10,535 18,412 
Botal, Febewasy ooccccccosses 71,095 84,524 
January-February, 1944 ...... 162,636 188,354 
Sheep and lambs 
DOCGMPANES cccccrcedeeseccocs 61,611 108,848 
BNE lncccctcccccecesscescee SEE 82,218 
RE, TURNED ov ccedancoseses 98,515 191,006 
January-February, 1944 ......227,148 369,301 


Data in this report are obtained from offices of 
state veterinarians. Under ‘‘Public Stockyards’’ 


are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs’’ 
are included stockers and feeders coming from 


other states from points other than public stock- 
yards, some of which are inspected at public stock- 
yards while stopping for food, water and rest. 


NEW ZEALAND LIVESTOCK 


All classes of livestock in New Zea- 
land were reduced as of April, 1943, in 
comparison with numbers on the same 
date in 1942. With the exception of 
sheep and cattle, the numbers were be- 
low the average for the five pre-war 
years, 1934-38. Cattle numbers, esti- 
mated at 4,446,000 head, were 2 per 
cent above the pre-war level but 4 per 
cent smaller than in 1942. Both in 1941 
and 1942, numbers reached the record 
high of 4,600,000 head. Sheep numbers 
showed a slight increase at 31,500,000 
head, and hog numbers declined to 605,- 
000 head. 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended March 
5: 


ASRE SPRING MEETING 


The thirty-first spring meeting of the 
American Society of Refrigerating En- 
gineers will be held June 5, 6 and 7 in 
the William Penn hotel, Pittsburgh, Pa., 
A. B. Stickney, president of the society, 
has announced. Hosts for this gathering 
of refrigeration and air conditioning 
men will be members of the Pittsburgh 
section of the ASRE under E. L. Scan- 
lon, section chairman. Other members 
of the convention executive committee 
for the local group are F. K. Stiening, 
G. O. Weddell and J. S. Forbes. 

Emphasis in the technical sessions 
scheduled for Monday morning and af- 
ternoon, June 5, Tuesday morning and 
Wednesday morning will be on current 
developments in the design and applica- 
tion of refrigeration equipment. Definite 
acceptances have been secured from 
well qualified authorities who will pre- 
sent papers on frost zone psychrometry, 
hydrocarbon refrigerants, cold cathode 
lighting for refrigerated spaces, and 
effect of unstable heat flow on rapid 
temperature changes in confined spaces, 
refrigeration in synthetic ammonia pro- 
duction, and other subjects of equal 
timeliness. 

Since more than 700 attended the 
ASRE annual meeting in Philadelphia 
last December, a record crowd is ex- 
pected for the Pittsburgh meeting. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during January, 
1944, in Alabama, Florida and Georgia: 




















CANNING MACHINERY 
FRUITS~- VEGETABLES: FISH -Erc 


A.K.ROBINS &G CO.INC 
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BALTIMORE,.MD 


weiTre FOR CATALOGUE 


INDUSTRIAL 











CHAS. D. BRIDDELL, Inc. 


Feb. Jan. Jan. 
1943 2 1943 
27,266 Cattle Calves Hogs Sheep Cattle 51,653 
8,722 Los Angeles ....... 4,381 530 8,747 1,465 Calves 18,681 
174,798 San Francisco ...... 400 35 2,900 1,200 Hogs - 257,474 
48 Portland ..........+. 1,450 250 4,910 900 GED covcvcccvccesedeodecces 125 104 
COMMERCIAL 


ICE PICKS vines re craic 
surewens: GLEAVERS back tw plate 


Ask your supplier, or write direct Briddell aplenty. 












Craftsmen in Metal iene 
1895 + Crisfield, Mary 'o"® 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT Wity 





Position Wanted 


Help Wanted 


bed 


set solid. Minimum 
3.00, eddhionel words 15 coat Ree, 
hel Nghe) 
ee ee os 
jock. 10% aleceunt for 3 er ener 57.50 pe 


it 


Equipment for Sale 





BXPERT in the production of fine quality and 
competitive sausage, outstanding line of lunch 
meats in , Variety, we 
and cap draft rried, is interested 
in a connection with a Preliable and rogressive 

qepenteasice. which has future possibilities. Can 

e complete charge and goceet . ees. 
poo ilable immediately. W-607, NAL 
 * ‘reat aaacaaee 407 8. Ganites ae Chicago 5, 











PACKINGHOUSE executive, able and energetic, 
now employed, desires new connection. College 
education. Draft exempt, 20 years’ experience 
as general manager, sales manager, purchasing 
agent, comptroller, etc. Familiar with present 
day government regulations, taxes, and personnel 
problems. Steady and aggressive. Best refer- 
ences. W-619, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York 17, z. 





GENERAL plant superintendent wants to make a 
change. Practical all around plant operating ex- 
perience. Either beef or pork killing, cutting, 
processing, sausage manufacturing, rendering, 
plant maintenance, etc. Handle labor and get 
results. Excellent references. W-632, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





THOROUGHLY experienced office manager, ex- 
ecutive, accountant. ‘Know taxes, office systems, 
government regulations, finance, labor relations. 
Age 42. 25 years in the packing business. W-631, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





EXPERIENCED sausage room foreman would like 
work preferably in the South or Southwest. W-633, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





Plants for Sale 


FOR SALE: State inspected meat plant in lower 
Michigan. 9 acres of land, one mile from city 
limits on main highway. A-1 location and reputa- 
tion, is now operating and doing a good business, 
is fully equipped and priced to sell. Worth 
proses. FS-625, THE NATIONAL PRO- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 








KILLING plant for ~ A, slaughter. In Chicago. 
Capacity 4000 hogs weekly. Can be increased by 
addition of cooler space “and some equipment. 
FS-621, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 





PACKING house for sale or lease. In Chicago. 
Capaci 900 cattle weekly. FS-620, THE NA 
IONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, Ill. 





Equipment Wanted 





WE WILL PAY HIGHEST PRICES—for wooden 
boxmaking machinery; nailing machines, boxboard 
matchers, printers, and resaws, etc. Keystone Ma- 
chinery Go., 824 Fourth Ave., Pittsburgh, Pa. 





Sausage Foreman Wanted 


Will pay $90.00 to $100.00 per week for 
qualified man. I will be in Chicago from 
April 9th to April 13th for interview, or 
you can write me % Lake Shore Drive 
Hotel, Chicago. I will be in New York 
April 16th and 17th at Hotel New York- 
er—write or see me personally. Ben H. 
Rosenthal, President, Ben H. Rosenthal 
& Co. Inc., P.O. Box 5252, Dallas 2, 
Texas. 





WANTED: Superintendent for progressive pack- 
ing house, one who understands pork and beef 
operations thoroughly. State age, family and draft 
status, past employment, personal references and 
salary expected in application. Replies held strictly 
confidential. W-623, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicago 5, IL. 





WANTED: Working foreman for sausage manu- 
facturing plant located in New York state, who 
can also handle help. Reply giving full details, 
—s age, experience and salary expected. Must 
have good references. W-626, THE NATIONAL 
ct 300 Madison Ave., New York 17, 


N. 





WANTED: Experienced man with ability to build 
up sale of dry and semi-dry sausage in Mid-West 





territory. Excellent post-war opportunity for 
the right man. Give usual personal data. W-616, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Hl. 

SALESMEN with following. Complete line meat 
cures, seasonings, binders, specialty items. Chi- 
cago, Wisconsin, Missouri, Iowa, Dakotas, Texas, 


entire Atlantic coast. Drawing account against 
high commission. W-634, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, IIL 





SALESMAN to sell seasonings and meat binders to 
sausage makers and meat packers. Excellent op- 
portunity. All replies strictly confidential. W-635, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





AGENTS wanted to sell our dry and semi-dry 
sausage. Commission basis. Write Chas. Hollen- 
bach, 2653 W. Ogden Avenue, Chicago 8, III. 





WE HAVE an opening for an experienced pack- 
inghouse machinery salesman. A real opportunity 
for the right man. THE GLOBE COMPANY, 4000 
8S. Princeton Ave., Chicago 9, Ill 


Buy Another War Bond 





| 


PACKING PLANT EQUIPMENT 


1—Silent cutter; Buffalo 43b-2502: 
bowl—seven knives; 


ten 


73”x51”" floor space. 


1—Hoffman meat 
serial No. 55. 


43” Dia. of 


requires 25 HP. motor, 


chopper No. 3—twin screw, 


1—Bacon can crimper for square cans Sx7—\ x12, 
1—Anerson Meat Dicer. 

1—Alton Head cheese cutter. 

1—U. 8S. Meat slicer #150292. 


Write for complete information 


SONKEN-GALAMBA CORP, 


Kansas City 18, Kans 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10 dis 
x 4°10” high; 2—2#3 OCR Mitts & Merrill Hog: 
2—41x8 end 4x9 Lard Rolls; 75 large wood tanks: 
a oaks og nage dryers. 2—241 Meat 

‘inders: ‘alo Silent Outter; 1— 

reasy 3 152- xis Ice Breaker. 
335 Doremus Ave. “ Newark, N. J. Send us your is- 
quiries. WHAT HAVE YOU FOR SALE? Con- 
solidated leas Co. Inc., 14-19 Park Row, 
New York City 7, N. Y. 


Inspect our stock at 





FOR SALE: 1—Ball Ice Machine Co. Ammonia 
Compressor, steam driven, 40 to 50 tons refrigera- 
tion, complete with ammonia condensers and 4 
welded steel tank 3’x20’ suitable for 150 lb, pres 
sure; also wood and steel tanks, pumps, valves, 
pipe, fittings and boiler tubes. 
JOS. GREENSPON’S SON PIPE CORP. 
National Stock Yards, Ill. 





FOR SALE: One Calvert electric bacon derinder 
in excellent condition, complete $250.00; f.0.b. 
Spokane. CARSTENS PACKING COMPANY, P. 0. 
Box 2006, Spokane, Wash. 





FOR SALE: 8-ANDERSON OIL EXPELLERS, 
o. 1, with feeders, tompermng apparatus, 15 
H.P. motors, rebuilt. CONSOLIDATED PROD- 
UCTS CO., 15 Park Row, New York 7, N. 





Olive hogshead barrels, large quanti- 
FS-638, THE NATIONAL 
New York 


FOR SALE: 
ties. Price $5.00 each. 
PROVISIONER, 300 Madison Avenue, 
17, N.Y. 





FOR SALE: One Baby Boss Dehairer, direct 
motor drive, one scalding tub for same, seldom 
used. Ham and bacon trees. Details on request. 
Write Vermont Packing Co., Bellows Falls, Vt. 
James E. Castino, Mgr. 











BEEF - VEAL - PORK 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


Philadelphia, Pa, 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 boned 14th STREET, PAUL DAVIS, MGR. 





LAMB 


vertising on 





A. L. Thomas 
Washington, D. C. 


Local and 
Western Shippers 


Pittsburgh, Pa, - 














GET ACTION Oo ——— 
THE NATIONAL PROVISIONER “CLASSIFIEDS 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by ad- 


interested prospects. 
CEN oy LR ek maa 


this page? You appeal directly to 





Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Ammonia 
refrigera- 
8 and a 
lb, pres- 
, Valves, 


RP. 
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ST. LOUIS, MISSOURI 


Eastern Representatives 
Tenderated Hams 


Bi Ee and other Products have earned a 


H. D. AMISS ROY WALDECK 
600 F, St., N. W. 443 Broad 
Washington, D. C. Newark, N. J. 





A. 1. HOLBROOK = =©MAX LEFKOWITZ 
74 Warren 613 Gibson St. 
Buffalo, N. Y. Scranton, Pa. 


Chas. Travimann MM, WEINSTEIN 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Co. » 
9302-15ist St. 122 N. Delaware 
Jamacia, N. Y. Philadelphia, Pa. 




















‘ ESSKA * 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 

VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 

==THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 

MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C, RICHMOND, VA. ROANOKE, VA. 
458-1ith St, & W. 22 NORTH 17th ST. 317 E. Campbell Ave. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


.NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co, 
om tonne 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 











Rath 


from the Land O’@orn 


ee oe oe oe eT ehUP PP PrP PePePpr’e,Y | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 








Frankfurters in 
Natura] Cesings 


CONSULT US DOMINATES 4 
BEFORE BUYING >, Y, 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 








The Original Philadelphia Scrapple 


ohn J.Felin&Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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ADVERTISERS The National Provisioner | 


Adler Co., The General Electric Company Robins, A. K., & Co., Inc 
Allbright-Nell Co., The Girdler Corporation 5, 

Aluminum Cooking Utensil Company..13 Globe Co., The ayer & Co., Inc oy 
American Can Company 25 Griffith Laboratories, Inc... Third Cover Schluderberg, Wn... J. Kurdle Co, 
Armour and Company Smith s Sons Co., John E. . Second ‘ 
Aula Co., Inc., The Specialty Mfrs. Sales Co......, 


Stange, W. J., Co 
Basic Food Materials, Inc 


Svendsen, Sami S 
Briddell, Chas. D., Inc Swift & Company 
Cahn, Fred C., Inc 


Cald Vicor MC E. G. James Co 
alderon, Victor M., Co ; 
Central Livestock Order Kahn's, E., Sons Co 

Buying Co Kennett-Murray & Co 
Cincinnati Butchers’ Supply Co Krey Packing Co 
Cleveland Cotton Products Co Mayer, H. J., & Sons Co 
Cudahy Packing Co McMurray, L. H 
itis Mieeiatien C Meyercord Co 
~ ena Crystal “Hg sa Midland Paint & Varnish Co 
Diamond Iron Works New York Meat Packing Co 
Dupps, John J., Co Nobs Chemical Co 


Early & Moor, Inc Pacific Lumber Co 
Packers Commission Co 
Peters Machinery Co 





22 RISES gr 2 aa SS EE 


Hunter Packing Co 
Hygrade Food Products Corp 


Insto-Gas Corp 
International Salt Co., Inc 


Traver Corp 





The firms listed here are in partner. 
ship with you. The products and 
quip t they uf e and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities te 
you which you should not overlook. 





Fearn Laboratories 

Felin, John J., & Co., Inc 

Frederick Iron & Steel Company... . 
French Oil Mill Machinery Co 

Fuller Brush Co 


Rapids-Standard Company, Inc 
Rath Packing Company 
Reynolds Electric Co 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 








No.422BOSS' Friction Dropper 


Patented 


This new, simple and ef- 
ficient device has proved 
its worth to beef slaugh- 
terers and renderers. Not 
only is it very accurate in 
lowering carcasses from 
the bleeding rail to the 
floor, but it may be used 
for many other similar 
operations. 


LONGER LIFE with 
Fullergript 


OE CASING CLEANING BRUSH STRIPS 





It is very easily and 
quickly installed, as it 
does not require the sup- 
ports needed for the older 

type droppers. This is only one of the many “BOSS” 
Appliances built to give 


Best Or Satisractory Service 
* 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 














| 500 Continuous production hours with Fuller. 

gript brush strips against 300 odd hours with 
old-style heavy cast iron, wire held bristle cores. 
Fullergript — with materials gript in steel, dense mass 
formation — eliminates tufts between which casings 
are apt to ride and become damaged. 


This density is a cushion that allows only an even 
wear—no retrimming of brushes necessary. No re 
moval of brush cores, saves 4—5 hours let-down in 
production. 


New brush strips inserted from one end of core and 
locked in securely in a few minutes. 


Write for Complete Catalog of Fuller Brushes 
and Fiber Brooms 


THE FULLER BRUSH COMPANY 


Industrial Division, Dept. 8C 
3596 MAIN STREET + HARTFORD 2, CONN 
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